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VISKING R 
NoJax (SKINLES 


PRICES 


17th Visking Consecutive Voluntary Price Reduction! 
“NoJax’ (“Skinless”) New Prices Effective July 10, 1939 


D Chicago, Illinois, July 8—News Bulletin—The 

fl Visking Corporation announces, as this publication 

9 goes to press, reduced prices of ““NoJax’’ Casings, ef- 

1H fective July 10, 1939. This is The Visking Corporation’s 
17th consecutive voluntary price reduction. 

"@ New prices apply to all “NoJax” sizes, savings 

)@ ranging upwards to $2.20 per carton. New price sheets 
are being mailed to customers at once. 

This price reduction is due to ever-increasing popu- 

lar consumer and dealer demand for “SKINLESS.” 

“In furthering the use of ‘SKINLEss’,” Visking tells 
+@ its customers, ‘‘you are secure in the knowledge that 
@ sill further popularity will mean still greater savings 
Bin casing and manufacturing costs.” 

“In promoting ‘SKINLEss’,” Visking points out, 

“packers reap additional advantages by elimination 
of all uncertainties of securing adequate stocks and 
reliable quality without seasonal price fluctuations.” 
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Visking’s unbroken record of contin- 
uous price reductions is significantly 
in contrast with the tendency of prices 
for practically all other sausage-making 
ingredients, which almost invariably 
increase with the demand. 


Reports indicate that due to “SKINLESS” demand 
now created, the actual consumption of frankfurters 
and wieners is increasing throughout the nation. 


Backed by an effective national advertising cam- 
paign in leading publications, progressive manufac- 
turers are securing remarkable sales results. 


Many manufacturers are producing “SKINLESS” 
exclusively! 


Visking offers its help to those who may not now 
be taking full advantage of “SKINLESS” possibilities, 





FORMRITE BACON PRESS 


Fast — Accurate — Completely Safe — Thoroughly Dependable 

















With an operating speed of 7 to 9 slabs per minute, the Formrite 
Bacon Press will boost your bacon profits by reducing forming 
expense and will increase your bacon sales by improving the 
quality and eye appeal of your product. 


* 
aepuces WASTE 


The Formrite “irons’’ as it presses—a dual action that produces 
firm, smooth slabs of uniform thickness with sides and ends 
squared, ready for slicing. Savings from the elimination of 
scraps and end waste alone can easily repay the cost of the 


oie wat 
cuTS FORMING © 


SLABS press in a short time. 

ey siZE The Formrite Press forms any slab accurately to any pre- 
oF A determined size. Light bellies and skips can be built up in 
* T thickness and heavy bellies can be thinned down. The 

«“|JRONS” AS ! minimum size is 6”x15"x’s"; maximum is 12”x28"x3”. 
PRESSES Write for complete information. INVESTIGATE CARE- 
FULLY BEFORE YOU INVEST. Let a Buffalo Repre- 
LETELY SAFE sentative explain the Formrite “lroning’’ action and the 
is comp other exclusive Formrite features that will mean SAVINGS 


TO YOU. 


Pace 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N.Y. © Shicado‘°Snoontyn 
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Eliminate guess-work from 
firing-equipment purchases 


Let’s sit down at a table—you on one side and Iron 
Fireman on the other—and Jook at the arithmetic on 
your boiler operation. We will lay before you an 
engineering report on your steam costs. This report 
will contain full facts and figures on what Iron 
Fireman firing can accomplish in your boiler room. 
Taking into consideration your steam load, load 
cycle, local fuel situation, etc. ... this Iron Fireman 
engineering report will give you a conservative esti- 
mate of your fuel costs with Iron Fireman firing 
compared with your present costs. The report will 
estimate your potential savings in firing room labor; 
estimate the various betterments and advantages you 
may expect, and include a rock-bottom quotation on 
an Iron Fireman installation. 

We offer to make this report at our expense. We 
will make it in cooperation with your own consulting 
engineer or engineer. To obtain this report, mail the 
coupon below. . 








The Iron Fireman survey paid 
us $1177 the first year! reports 
the Key Company, East St. Louis 


The Key Company, manufacturers of refinery 
and power plant equipment, accepted our offer 
to make an engineering survey of its steam costs. 
Two years ago the Key Company purchased an 
Iron Fireman Pneumatic Spreader Stoker. In the 
1937-38 season, fuel costs tumbled, not just 
the 40% we indicated, but 2 full 48%! Dollar 
savings with Iron Fireman firing amounted to 
$1177. Says M. E. Burkhart, chief engineer of 
the Key Company, ““The Iron Fireman installation 
was one of the best investments we ever made.” 





In the foreground, is the office building of the Key Company. 
At right, and behind the office building, is the factory. 








IREMAN 


AUTOMATIC COAL STOKERS 








The Iron Fireman Pneumatic 
Spreader, of the type installed 
in the Key Company plant. 
Steam-size coal is conveyed on 


Name. 


IRON FIREMAN MANUFACTURING COMPANY, : 
Portland, Ore.; Cleveland; Toronto. Mail to 3234 W. 106th Street, Cleveland, Ohio. 


0) Make survey of our steam costs DO Send catalog 





a stream of air. Fines burn in 
Suspension; larger sizes burn 
in a shallow layer on grates. 





Address. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily .market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
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Wee a salesman complains of sales resist- 
ance to the product because of its packaging—he's 
s on the “front line” —he 


probably right. After all, he i 
the reason why @ competitive product is 


should know 
wider acceptance than his ow" 
ands of manufacturers have found that cans 

because they lend them- 


er sales, 
product protection, 


offer greater 
e. It will poy you to 


product in 


meeting 
Thous 
pave the way for great 


to better display, 
nvenient usag 


ntages of packing your 
ntal! 





selves 
and suggest more co 


investigate the advan 


a quality can—made by Contine 


wouldn't be more accept- 


“know 
researcn or 


There is hardly 2 
able packaged in a © Tals, how” 
may sometimes be a matter of laboratory 
package design. 

Continental offers complete facilities for determining 
your requirements: Call upon ¥> anytime 

















“BOSS” 


SILENT CUTTER 
gives 


Best Of 


Satisfactory Service 

















The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S. Yards, Mfrs. “BOS S’’ Machines for Killing, FACTORY 
-2008 1 e 
Chicago, IHlinois Sausage Making, Rendering “oo Onin” 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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HOW MUCH DO You KNow 
ABOUT YouR 
SAUSAGE BUSINESS? 











Here’s Your Chance to Find Out! 











QUESTIONS ANSWERS 





What qualities does the 1. Women everywhere are agreed that good sau- 

] housewife want in the sau- sage must not very be tender and juicy, but— 

© sages she buys? above all—it must have the zestful tang of true 
sausage flavor. 








What makes “true sau- 2. Fine meats, expertly seasoned and thoroughly 


@ sage flavor”? smoked. 





smoked flavor so impor- mits great smoke penetration ... that means 
® tant to sausage? sausages with the delicious, appetizing goodness 
which has made them a popular favorite. 


3 What guarantees the rich, 3. Natural Casings! Their porous texture per- 








f 4. By ordering Armour’s Natural Casings. We 

4 ee ep of feel that the strict standards for which Armour 
© unsurpassed quality 5 is known ... the careful grading ... the prompt 
service . .. make Armour’s your logical choice. 














® Well, Mr. Sausage Maker, no doubt you feel these are simple questions 
... too simple to occupy your thoughts for long. But are they? Let's go a 
step further and consider what else they mean to you-to your sales. 

First, natural casings mean fine flavor for your product—the kind of 
flavor your customers want. They mean an attractive looking product, be- 
cause their flexibility makes them cling tightly to the sausage, giving it a 
well-filled appearance. 

Second, Armour’s Natural Casings are your guarantee of satisfaction. 
Careful grading means a uniformity that cuts down losses in stuffing, and 
Armour’s requirements bring you a finished product of all-around excellence. 

Give your next casing order to your local Armour Branch House. It’s a 
sound step in the right direction for you... and your sausage business. 


ARMOUR’S NATURAL CAs} 


ARMOUR AND compa 


TEKS 
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PACKER INDIFFERENCE— 


ONVERSATIONS between 

Packer Burke and Engineer 

Wright dealing with ways and 
means of reducing steam and power 
costs in Packer Burke’s plant have 
been reported from time to time in 
THE NATIONAL PROVISIONER. 


Here is a record of another meeting 
of these two progressive men. In this instance, 
however, a competitor and the problem of how to 
aid him to reduce coal consumption in his plant 
are the subjects of the conversation. 


The meat packing industry loses large sums each 
year because of preventable waste and losses in 
packinghouse power departments. The failure of 
packers generally to “do something” about a situa- 
tion of such vital concern to them is difficult to 
understand. Packer Burke and Engineer Wright 
agree on the reason for packer indifference to high 


steam and power costs. 
WW 


tention to their power de- 
partment, and to results 
and money-saving possibili- 


Packers who pay little at- 
— RE 
ties in it, will be interested Y SS 


The Most Expensive Item in 
Cost of Steam and Power 


ing in steam cost by making a contract to use it. 
Frank said you wanted to see me. What’s on your 


mind? 


PACKER BURKE.—Nothing particularly im- 
portant, but there is one subject I would like to 
discuss with you. 

ENGINEER WRIGHT.—I’m pretty busy this 
morning, but I can take the time to talk awhile. 


Our new steam flow meters were delivered yester- 
properly. I’ll tell you, Boss, 

yyy 
I M} a 6 the lines we’ll know exactly 
They’ll be worth what they 





in getting the slant of 
Packer Burke and Engineer 
Wright on a situation which 
undoubtedly deserves the 
intelligent consideration of 
packer management. 
PACKER BURKE.— 
Good morning, Bill; come in 
and make yourself comfort- 
able. How are things going 
in the boiler room? 
ENGINEER WRIGHT. 
—Fine, Boss. The new coal 
is working out well. I’ll be 
able to tell you more about 
it after we have learned to 
fire it to the best advantage 
and have collected some 
evaporation data. It looks 
now as though we may be 
able to effect a further sav- 


wt 
\ 


x A 


day and we are getting ready to install them. I want 
to keep an eye on the work and see that it’s done 
those meters are going to 

be a big help. With them on 

y) if / how much steam is being 
used in every department. 

cost for cost figuring pur- 

poses alone. I’ll bet— 


Help for a Competitor 


PACKER BURKE.—I 
know, Bill, I know. I’m just 
as enthusiastic about them 
as you are. We’re going to 
have accurate steam con- 
sumption records from now 
on and we'll be able to check 
costs more closely. But I 
want you to forget that 
boiler room- for awhile, if 
you can, and give me some 
advice to pass on to Jim 
Johnson, president of the 
Morningside Packing Co. 
Jim is up against a problem 
in his boiler room and has 








asked me for advice. You know Jim, I 
think. 

ENGINEER WRIGHT.—Sure, I know 
him. Jim and I were together with the 
Potter Packing Co., years ago. He’s a 
fine fellow and a good packer, but like 
many others in this business he never 
would take the boiler room and the 
losses in it very seriously. His steam 
must cost him more than it cost us be- 
fore we started fixing things up and 
put our operations on an efficient basis. 
I’ll bet he could make plenty if he knew 
his power plant operating costs, what 
the costs should be, and if he would 
take as much interest in his boiler and 
engine rooms as in the rest of his plant. 
But why should we worry about him? 
He’s a competitor, isn’t he? If he’s in 
trouble why can’t he get out of it the 
same way we did—by using his head 
and doing the things that need to be 
done to reduce losses and increase 
efficiency ? 

PACKER BURKE.—Yes, Jim is a 
competitor, but he’s a good competitor. 
I would rather see him head of the 
Morningside Packing Co. than some 
other people I could name. It’s true 
that he goes cockeyed and causes us 
trouble occasionally, but I am not sure 
that our operations are always above 
criticism. If Jim gets in our hair once 
in a while it’s not because he deliber- 
ately sets out to cause trouble for any- 
body, but because he sometimes guesses 
markets wrong or acts without enough 
accurate information. 


How Jim Got Interested 


ENGINEER WRIGHT.—I’ll bet he 
has no idea what his steam costs. 

PACKER BURKE.—That’s true, Bill, 
and perhaps his production cost records 
are no more accurate than his boiler 
room data. But Jim will do business 
in an ethical and straightforward way 
if he can; he’s constituted that way. We 
have much more to gain by helping him 
with information than by placing ob- 
stacles in his way. I think it is to our 
interest that he continue to operate the 
Morningside Packing Co. There are 
parties who would like to have that 
plant. It might not be such a good 
thing for us if they got it. 

ENGINEER WRIGHT.—I see your 
point, Boss. Personally, I have no ob- 
jection to helping him in any way pos- 
sible. What does he want? 

PACKER BURKE.—I had lunch with 
Jim a week ago today. The subject of 
steam costs came up during our con- 
versation. Although Jim did not seem 
to be particularly interested, I discussed 
the matter at some length. Because I 
am mighty proud of what we have ac- 
complished in our boiler room, I showed 
him my notebook in which I have re- 
corded our coal consumption each month 
since the first of the year. 

These figures did not seem to make 
much impression on him and, of course, 
he had no idea of the amount of coal 
he is burning monthly in his plant. Ap- 
parently my boast of low coal costs and 
the savings we are making compared 
with two years ago interested him more 
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than I realized, and I suspect he has 
spent considerable time since our meet- 
ing compiling coal consumption figures 
and coal and steam cost data. 


Packer Power Plant Thinking 


Yesterday I had a call from him. He 
opened the conversation by reporting 
that his monthly coal consumption aver- 
ages greater than ours, although, as 
you know, the output of his plant is 
only about half of ours. After telling 
me his need for every possible saving, 
he asked me what he should do to 
eliminate waste in his power department 
and cut his boiler room expense. I told 
him that I am not an engineer and am 
unfamiliar with the theory and practice 
of coal combustion and steam genera- 
tion. I did tell him, however, that I 
would talk with you and that I thought 
you might be willing to make some 
recommendations. 

ENGINEER WRIGHT.—I’ve been in 
the boiler room of the Morningside 
Packing Co. It’s a mess and needs com- 
plete overhauling. I am not familiar 
enough with conditions there, however, 
to make specific recommendations for 
improvements. I don’t think Jim is 
much different from other packers, and 
I am wondering if he will long continue 
to be as serious about cutting steam 
costs as he seems to be now. 

It appears to be an inbred trait of 
operating executives in this industry to 
be satisfied with power plant results as 
long as enough steam and hot water are 
available at the required pressures and 
temperatures. Few packers are inter- 
ested in their power plants or have 
learned that it offers them one of their 
greatest possibilities for savings. 

PACKER BURKE.—There are many 
packers, Bill, who do not give as much 
attention as they should to their power 
plants. I think, however, that an in- 
creasing number are beginning to re- 
alize that the boiler and engine rooms 
deserve just as much intelligent super- 
vision as other plant departments. I 
am convinced that one reason for neg- 
lect of the power department is that 
many packers do not appreciate the 
technical problems involved in steam 
and power generation. 


More Interest Needed 


We packinghouse executives who 
come up through the sales and operat- 
ing departments know meat processing. 
We can visualize the need for up-to-date 
methods and equipment in production 
departments. The boiler 4nd engine 
rooms are unfamiliar to us, however. 
We have not had the training and ex- 
perience to enable us to evaluate steam 
and power equipment and boiler room 
operating methods and results. Conse- 
quently, unless we have a trained engi- 
neer on the payroll, we do not give the 
power department the intelligent super- 
vision it should have for economical 
operation. We are not equipped to initi- 
ate power plant efficiency policies and 
see that they are carried through. 


ENGINEER WRIGHT.—I think all 
you said is true in many cases. But 


what gets my goat is that, in spite of 
continual urging by engineers who 
know their stuff, many packers per- 
sistently sidestep the responsibility for 
power plant supervision. The least they 
can do, if they are at all concerned with 
reducing production costs and saving 
large sums of money, is to take at least 
as much interest in engine and boiler 
rooms as they give to other depart- 
ments. 


A dollar saved in the production of 
steam and power is worth no less than 
one saved in the bacon slicing room or 
the tank house. Many packers would 
improve their power plant conditions 
immediately if they knew what their 
costs are and should be. The most 
powerful incentive to action is to know 
in dollars and cents just what saving is 
possible. 

PACKER BURKE.—That seems to 
have been Jim’s reaction. As soon as he 
learned that he is apparently losing 
large sums in his boiler room he got 
all “het” up about the situation. If I 
know Jim as well as I think I do, he 
will make more than casual effort to 
reduce his boiler room losses. He doesn’t 
expect us to come into his plant and 
make specific recommendations, but he 
has asked for advice on how to proceed. 
I want to help him by giving him that 
information. 


Power Plant Survey Required 


ENGINEER WRIGHT.—Jim knows 
no more about the theory and practice 
of coal combustion and steam genera- 
tion than most packers do. He has no 
one in his organization capable of 
analyzing the situation and making 
recommendations for equipment and 
methods required to get steam costs in 
the Morningside Packing Co. plant on 
a reasonable basis. Jim must know, 
first of all, just what his power plant 
situation is. 

He should then find out what new 
equipment will be required, the expendi- 
ture needed to bring the boiler room up- 
to-date and he should have an estimate 
of costs under a new set-up. Knowing 
the saving that may reasonably be ex- 
pected in a new, modern boiler room, 
and the investment required to secure 
equipment for making these savings, he 
will be in a position to determine what 
he wants to do. 

Until he has all the facts, which he 
can obtain only from a complete survey 
made by a capable, trained and unbiased 
engineer, he has no place from which to 
start to plan a rehabilitation campaign. 
His first step must be to retain a con- 
sulting engineer. After paying him for 
information, Jim should be guided in all 
details by the recommendations the 
engineer makes. 

PACKER BURKE. — I think Jim 
might back away from any such sug- 
gestion. I do not think he will favor 


_ paying for advice. He has been in the 


meat packing game for a good many 
years and has some definite ideas on the 
value of information from people out- 
side the industry. ‘ 


(Continued on page 50.) 


The National Provisioner—July 8, 1939 





UNIFORMS FOR EMPLOVES 
OF THE MEAT INDUSTRY 


Methods of Supplying 
And Taking Care of 
Work Garments 


ANY packers and sausage manu- 
M facturers exercise supervision 

during working hours over the 
garments worn by employes in edible 
departments and by those who handle 
edible products. There is, however, lit- 
tle or no uniformity of policy as be- 
tween plants in respect to the manner in 
which employes acquire their work gar- 
ments and uniforms or as to their laun- 
dering and repair. 

The principal reason for requiring 
wearing of uniforms or garments iden- 
tical in texture, cut and design by de- 
partmental groups is better sanitary 
control. Uniforms and outer work gar- 
ments laundered and changed frequently 
are important aids in maintaining de- 
sired and necessary conditions of clean- 
liness. However, sanitation is not the 
sole benefit, careful packer observers 
point out. Employes who are dressed 
attractively and are neat and clean have 
a higher morale, take pride in their 
work, are more efficient and turn out 
more and better products. 

In many meat packing and sausage 
manufacturing plants all women em- 
ployes are required to wear standard- 
ized work garments. In other plants this 
requirement is imposed-only on certain 
groups, although the trend seems to be 


definitely toward placing all women 
workers in uniform. Outer work gar- 
ments, identical in design, are also be- 
ing required more and more for men in 
some departments—notably slaughter- 
ing, cutting, curing, boning, sausage 
making, etc. 

In a large Mid-western meat packing 
plant each employe in all edible depart- 
ments is required to have two outfits of 
outer work clothes. These are purchased 
on specification by the company and are 
identical in texture, cut and design for 
each of the various groups. The gar- 
ments ‘are issued to the workers from 
the plant storeroom, one-half the cost 
being charged to the employe. This ex- 
pense is refunded, in the case of new 
employes, after two weeks’ employment 
or if the worker quits or is discharged 
in the meanwhile, provided the gar- 
ments are turned in. Replacements are 
supplied to workers free on requisitions 
signed by the department foremen. 


Purchasing Policies 


In another plant the workers pay for 
their standardized work clothes and own 
them. In this plant, also, the uniforms 
and work clothes are available to em- 
ployes at cost, béing issued from the 
plant’s storeroom. Each employe must 
have at least two outfits. 


An Indiana packer reports that he 
supplies uniforms and_ standardized 
work clothes free to all workers. In this 
plant, also, at least two outfits of outer 
work garments are required. Many 
packers and sausage manufacturers say 
they would like to supply work gar- 
ments to employes without cost, but 
have found the expense too great, not 
necessarily because of first cost of the 


OVERALLS FOR SAUSAGE DEPARTMENT WORKERS 


Younger women workers seldom object to white overalls or coveralls. They are not 
liked so well, however, by the older workers. This type of uniform is not seen as fre- 
quently in meat packing and sausage manufacturing plants as the gown type. 
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TRIM SHOULD NOT FADE 


In selecting white uniforms with colored 
collars and cuffs it is quite desirable, one 
packer has pointed out, that material fast 
to washing be selected for the trim. This is 
the uniform worn by women workers in 


the Chicago plant of Wilson & Co. 


uniforms but due to lack of care fre- 
quently given to articles in which the 
workers have no direct financial interest 
and resulting high replacement cost. 


A fourth plan provides that the 
worker buy his first outfit of work 
clothes. These are replaced without cost 
by the packer whenever, in the opinion 
of the department foreman, this is nec- 
essary or desirable. This packer thinks 
his garment replacement cost is high, 
due principally to worker indifference 
to garment damage, and he probably will 
soon require each worker to pay at least 
one-half the cost required for replace- 
ment of each outfit. In the event this 
policy is adopted, purchases may be 
made in larger quantities to reduce cost 
to workers as much as possible. 

Some packers and sausage manufac- 
turers have pointed out, however, that 
there are some objections to any policy 
which requires workers to assume all or 
a part of the expense of uniforms and 
work garments. Employes sometimes 
object strenuously to buying new gar- 
ments when the need for them seems 
apparent, preferring to make the old 
ones do, no matter how dilapidated and 
unsightly they may be. Under such con- 
ditions, unless a firm policy in regard to 
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garment replacement policy is adopted, 
the good general effect of neat, clean 
uniforms and standardized work clothes 
is largely spoiled. It must be impressed 
on workers, experience shows, that the 
foreman is the sole judge of when gar- 
ments need to be discarded and re- 
placed and that there is no appeal from 
his decision. 

Employes, male or female, seldom ob- 
ject to wearing uniforms or standard- 
ized work garments, particularly when 
these garments are furnished without 
cost or at small expense to them. Ob- 
jections are most frequently heard, as 
mentioned previously, when the worker 
bears all or a considerable percentage of 
the expense. Resentment is sometimes 
aroused if he is required to purchase 
new garments when, in his opinion, the 
old ones are still serviceable. 


Laundering Practices 


Usually two or more uniforms or sets 
of outer work garments are required. 
Most packers and sausage manufac- 
turers specify that freshly laundered 
garments shall be donned at least twice 
weekly, on Mondays and Thursdays. In 
some cases—particularly in the case of 
workers employed along visitors’ routes, 
the foremen are instructed to require a 
change of garments when, in their opin- 
ion, this is advisable. If changes are re- 
quired more frequently than two times 
per week, the packer frequently pays 
for the added laundry charge, providing 
the garments are not washed and ironed 
in the plant laundry. 

A large Illinois plant launders and 
keeps in repair all uniforms and outer 
work garments worn by men employes. 
Women workers, however, are required 
to launder their uniforms or to have 
them laundered. Foreladies and messen- 
ger girls are excepted from this ruling, 
their uniforms being handled in the 


POPULAR FOR MEN 


Trousers of blue or blue and white striped 

material and white coats, caps and aprons 

are a popular outfit for men employes. 

Packers usually require that clean uniforms 
be donned at least twice each week. 


plant laundry without charge. Other 
plants—particularly those which oper- 
ate laundries—keep in repair and laun- 
der all employes’ work garments. To 
assure that each worker will get back 
his or her garments, they are identified 
with the worker’s name or number. 


White uniforms with colored collars 
and cuffs are generally preferred for 
women workers. In some cases, how- 
ever, colored uniforms are required. In 


DARK UNIFORMS PREFERRED IN SOME PLANTS 


Uniforms of dark material trimmed in white or light shades are preferred by some 

packers. The employes also like them. In lighter shades of blue, green and brown 

these dark uniforms “dress up” a working group and present a better appearance for 
the duration between changes. 
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a few instances a fabric with alternate 
blue and white vertical stripes, similar 
or identical to that used for student 
nurses’ uniforms, has been adopted as a 
standard for women’s uniforms. 

Men in pickle cellars are frequently 
supplied with or required to purchase 
blue denim work garments. White gar- 
ments, without colored trim, are most 
frequently seen on killing floors and 
cutting rooms. 

Average useful life of uniforms worn 
by women workers is 12 to 15 months. 
Replacements due to accidental damage 
are frequent. Few uniforms become un- 
serviceable due to wear alone. 

Cheap uniforms and work garments 
are quite likely to be expensive in the 
long run. Most packers are finding it 
more satisfactory and economical to buy 
good grades of uniforms and work gar- 
ments, whether the garments are sup- 
plied free or the workers are required to 
purchase them. 


BACON GETS PUBLICITY 


Widespread newspaper publicity has 
been given the currently attractive val- 
ues of bacon, lard and other pork prod- 
ucts in recent weeks, according to a sur- 
vey just completed by the Institute of 
American Meat Packers. 

The fact that bacon, lard and other 
pork cuts are now wholesaling at prices 
substantially under those of a year ago, 
and around the lowest levels in several 
years, has been carried prominently by 
newspapers in many sections of the 
country and has reached millions of 
newspaper readers. 

One display of news clippings picked 
at random from many received at the 
Institute offices shows the story of at- 
tractive bacon, lard and other pork 
product prices as it was carried in news- 
papers with an aggregate circulation of 
more than one million. Another display 
shows clippings from five Chicago daily 
newspapers with a combined circulation 
in the neighborhood of two million. 
These clippings are of stories based on 
releases issued by the Institute in its 
current campaign to inform the public 
on the economy of pork. 

Other stories on bacon and lard, de- 
rived from releases of the Institute, 
have been carried by newspapers in 
scores of cities and have been sent over 
the wires of the country-wide news 
services. 


RISING TREND IN BUSINESS 


Value of new orders, shipments and 


unfilled orders in a cross-section of 
American industry rose sharply during 
May compared with April, according to 
a survey by the National Industrial 
Conference Board. Large and small 
firms reporting to the board had an in- 
crease of 13 per cent in new orders 
against a decline of 15 per cent in April. 
Shipments advanced 5 per cent com- 
pared with a drop of 8 per cent in April 
and unfilled orders were 4 per cent above 
April. 
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Coast Packer Uses Up-to-date 
Operating and Selling Methods 


BY A. C. PRENDERGAST 


ILLER PACKING CO. of Oakland, 

Calif., is following up a recent 
big plant improvement program with an 
intensive advertising and merchandis- 
ing campaign that has won the firm 
many new customers and materially in- 
creased its volume of business. 


Floor space of plant was practically 
doubled last year, and air-conditioning 
installed in all the workrooms. This 
spring a new 500-lb. stuffer and a si- 
lent cutter handling 700 lbs. to the 
batch were added to the equipment. 


Stainless steel cutting tables and 
other facilities for sanitary processing 
are among the features of the new lay- 
out. Three new smokehouses were also 
built, bringing the total to eight. 


Refrigeration Set-up 


Plant refrigeration system is de- 
signed to vary humidity conditions with 
changes in seasons and weather, and in 
this way to maintain meats in perfect 
condition during handling and storage. 
These results are accomplished by a 
combination of fin coil arrangement 
which provides modified air distribu- 
tion. The equipment has humidity and 
temperature control regulators and tem- 
perature is maintained within a two- 
degree range centering on 36 degs. F. 


Miller Packing Co. covers a territory 
on the east side of San Francisco Bay 
extending about 100 miles from Vallejo 
and Napa on the North to San Jose on 
the South. It also reaches into one sec- 
tion of San Francisco and has opened 
up a territory on the peninsula which 
extends southward from San Francisco. 
Fourteen trucks, of which ten are re- 
frigerated, are in service. A new route 
has been added about every six months. 
Territory is concentrated so that all of 
the trucks return to the plant each 
night. 

A combination of radio, painted wall 
billboards and newspaper advertising is 


The National Provisioner—July. 8, 1939 


being used, backed up by effective dealer 
work, to build up volume in this terri- 
tory. Twenty-eight painted wall dis- 
plays in the East Bay territory and 
nine on the peninsula may be said to be 
the foundation of the advertising pro- 
gram. These advertisements are per- 
manent displays of the Miller name and 
line. They are in shopping districts, 
and many of them are on walls of build- 
ings housing food stores which feature 
Miller products. 


Newspaper and Radio Advertising 


Space is used in the Friday newspa- 
per food pages throughout the territory. 
This is reinforced by a big two-color 
advertisement every 60 days. A repro- 
duction of this advertisement is mailed 
to 1,600 dealers, 1,200 of whom are 
Miller customers, to show them the 
support they are being given by Miller 
Packing Co. It is suggested to dealers 
that they display the advertisement in 
their windows. 

One of these big advertisements, 
showing a small boy- eating a skinless 
frankfurt sandwich, was an unusually 
effective piece of copy. The skinless 
frank is featured through all the copy, 
and dealers report that people are buy- 
ing Miller products in generous quan- 
tities in respense. Consumers can 
identify Miller sausage by the name 
stamped on each frankfurt. 


Radio announcements are broadcast 
five days a week over KLX, the Oak- 
land Tribune station, just ahead of the 
program on which Martha Lee, home 
economist of the Tribune, appears. 


MILLER PLANT AND FLEET 


Persistent advertising, using billboards, 
newspapers and radio, has brought a 
steady increase in volume to the Miller 
Packing Co., Oakland, Calif. Production 
facilities were increased recently to enable 
the plant to keep in step with demand. 


RADIO AIDS DENVER PACKER 


The steady ringing of seven tele- 
phones in a studio at Radio Station 
KFEL, Denver, Colo., on Tuesday and 
Thursday nights this spring was music 
in the ears of Sam Sigman, vice presi- 
dent of Denver’s K & B Packing & Pro- 
vision Co. It told him that the com- 
pany’s new radio program, a fast-mov- 
ing variation of the popular “bingo” 
game, was a success. 

The experience of K & B Packing Co. 
indicated that local radio advertising, 
employing an original program with 
plenty of popular appeal, can sell meat 
for the packer. It is peculiarly suited 
to advertising needs of the packer who 
does not operate on a national or even 
sectional scale, but merely distributes 
his products within a distance of 100 
to 150 miles from his plant, 


Recently terminated for the summer 
after running 26 weeks on station 
KFEL, the K. B. Meat Answer Game 
attracted the attention of thousands of 
listeners and reportedly became Den- 
ver’s favorite radio sport. With two 
announcers to keep the presentation 
moving at a rapid-fire pace, the pro- 
gram employed a series of questions in- 
volving “true or false’ answers. Per- 
sons taking part in the game secured 
the necessary answer forms from local 
food dealers. 


Prizes of credit slips for K & B prod- 
ucts were distributed to between 13 and 
15 persons after each program. In or- 
der to win the game, contestants were 
required to check their telephone num- 
bers successfully against letters and 
numbers on their score cards and phone 
the report to the studio within an estab- 
lished time limit. So great was the 
popularity of the program that seven 
telephone operators were necessary to 
handle calls. 


More than 250,000 scoring cards were 
distributed through local grocers and 
meat dealers during the series of broad- 
casts. Because of the success of the 
program from the standpoints of both 
the consumer and dealer, the packing 
company is tentatively planning to re- 
sume it in the fall. 


Distribution of scoring cards through 
dealers provided retail tie-in, so neces- 
sary for success of such a program. 
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Vivid Colors To Snap Up 
Your Shipping Boxes 


Do your shipping boxes have the snap 
and sparkle that attract attention to 
your product in transit, on shelves 
and counters, in display windows? If 
not, give them more color. Colorful 
shipping boxes attract the eye, adver- 
tising products throughout distribu. 
tion. Your shipping boxes will better 
advertise, display and sell your prod- 
uct... if they are designed in the 
modern H & D Packaging Laboratory. 


The Hinde & Dauch Paper Co. 
3931 Decatur St. Sandusky, Ohio 
Factories in Principal Cities 


“IDEAS For Corrugated Ship- 
ping Boxes” may contain just the 
idea you've been looking for. 
Send for your free copy today. 


HINDE & DAUCH 


SHIPPING BOXES 
MOVE MERCHANDISE 





LIVESTOCK AND MEAT 
BUREAUS ARE MERGED 


EAT grading, livestock market 

reports, administration of the 
packers and stockyards act and related 
federal activities have been transferred 
from the various bureaus of the U. S. 
Department of Agriculture to a new 
unit known as Agricultural Marketing 
Service, with C. W. Kitchen as chief. 
Transfers became formally effective on 
July 1. 


The market research, service and reg- 
ulatory work in connection with live- 
stock, meats, wool, dairy and poultry 
products, grain, hay, feed, etc., the 
market news service and all of the work 
on crop and livestock estimates have 
been taken over by the new bureau 
from the Bureau of Agricultural Econ- 
omics. Administration of the packers 
and stockyards act, formerly under the 
direction of the Bureau of Animal In- 
dustry, is now under the new bureau. 
Administration of the dairy exports 
act was transferred from the Bureau of 
Dairy Industry. 

Agricultural Marketing Service is a 
service and regulatory agency con- 
cerned with the various phases of 
marketing farm products. Its activities 
fall within five broad categories: 


What Service Will Do 


1.—The collection and dissemination 
of crop and livestock production statis- 
tics; 

2.—The gathering and reporting of 
current market information from term- 
inal markets, shipping points, and pro- 
ducing sections; 

3.—Standardization and _ inspection 
to provide a common language in mer- 
chandising and a uniform system for 
measuring gradations in quality of 
farm and food products; 

4.—Research and demonstration in 
standardization, grading, preparation 
for market, handling, and other related 
phases of marketing; 


5.—The administration of “rules of 
fair play” in the merchandising of farm 
commodities. 

Activities of the service involve the 
administration of 17 specific laws: the 
cotton standards act, cotton futures 
act, grain standards act, packers and 
stockyards act, perishable agricultural 
commodities act, two standard container 
acts, produce agency act, export apple 
and pear act, dairy products act, ware- 
house act, tobacco inspection act, fed- 
eral seed act, cotton grade and staple 
statistics act, tobacco stocks and 
standards act, the wool standards act, 
and the act dealing with peanut sta- 
tistics. 

Mr. Kitchen, chief of the new agency, 
was formerly assistant chief of the 
Bureau of Agricultural Economics. He 
has been identified with the Depart- 
ment’s marketing research, service and 
regulatory activities for a period of 
nearly twenty-five years. 


JUNE MEAT MARKETS 


Improved demand for fresh meat and 
continued low prices for bacon and lard 
featured the livestock and meat trade 
during June, according to the Institute 
of American Meat Packers. Although 
wholesale prices of most cuts of fresh 
pork, beef, veal, and lamb increased 
steadily after the low levels reached 
around mid-month, at the end of June 
they were only slightly higher than at 
the beginning, the Institute said in its 
monthly report. 


Wholesale bacon prices during June 
were the lowest in over five years and 
at the end of the month were about 8 
per cent lower than at the beginning 
and from 25 to 31 per cent lower than 
in 1938. Most recent government figures 
show that current prices of standard 
bacon at Chicago are somewhat lower— 
in some instances as much as 4c per 
pound—than prices of comparable 
grades of hams, whereas ordinarily 
bacon prices are somewhat higher than 
ham prices. 


Aggregate production of meat during 
June this year was somewhat greater 
than in the same month last year, but 
somewhat smaller than during May. 
Production of pork was substantially 
greater than last year, but somewhat 
smaller than during May this year. 
Amount of beef and lamb produced 
during June is estimated to have been 
slightly smaller than in June, 1938, 
and somewhat smaller than in May 
this year. The amount of veal produced 
was about the same as a year ago and 
slightly smaller than during May this 
year. 


MEAT RATE CUT SUSPENDED 


Proposed lower rail rates on fresh 
meats and packinghouse products, in 
straight or mixed carloads, from Chi- 
cago to Central Territory, have been 
suspended for seven months from June 
15, in I. and S. 4650. The suspension 
of Pennsylvania, Jones’ and other tariffs 
followed protests against the lower 
rates by Eastern meat packers and 
motor carriers. The commission’s ac- 
tion was similar to that taken in 220 
ICC 677, another rate reduction pro- 
posal which was opposed by motor car- 
riers and packers not having Chicago 
plants. 

The Eastern Meat Packers Associa- 
tion termed the new proposal less ac- 
ceptable than the first. Protesting 
Eastern packers pointed out that the 
lower rates would intensify their com- 
petitive disadvantage compared with 
Chicago packers as the spread between 
livestock and product rates would be 
widened. They contended that the re- 
ductions would be from rates already 
below the normal level. 

Motor carriers attacked the lower 
rates (proposed by the railroads to 
meet truck competition) as an attempt 
to leave truckers stranded on higher 
minimum rates prescribed by the com- 
mission. 
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A U. S. installation in the plant of E. Kahn’s Sons, Cincinnati, Ohio 


THERE’S BETTER MONEY 
In BETTER APPEARING BACON 


Housewives invariably choose bacon 
that has a fresh, attractive color and 
even appearing slices. They are not 
entirely influenced by the brand name; 
it’s Eye Appeal that counts today. 

So, to sell more bacon, improve its 
appearance. The U. S. Heavy Duty 
Bacon Slicer is gaining popularity all 
over the world because it will do ex- 
actly that, adding to the salability of 
your bacon, and what’s of great inter- 
est to every packing house executive is 
the fact that slicing and packaging costs 
can be reduced from 29% to 35% by 
using this modern system. 

The U. S. takes slabs up to 27” long, 
13%” wide and 4” thick and delivers 
more thar 400 slices every minute. With 
one machine you can slice and wrap up 
to 8,000 pounds in an 8-hour day. 

For the plant with an output as small 
as 6,000 pounds per week, the speed can 
be reduced to accommodate fewer 
workers, making the U. S. a very profit- 
able installation. 

One contributing factor to eye appeal 
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and fine appearance of bacon sliced with 
the U. S. is that the handling and 
arranging of individual slices is elim- 
inated, preserving natural “bloom” and 
preventing contamination. The bacon is 
shingled right onto the conveyor in a 
long straight line and a good Grouper 
can readily estimate how many slices 
of each type of bacon go into a package. 
Sealers rarely find it necessary to add 
more than one or two slices. 

Another very important feature is 
that bacon does not have to be “sharp” 
frozen. The ideal temperature is 32 to 
35 degrees F., which means that slices 
do not crack when folded into cello- 
phane, fat will not separate from lean 
and, above all, temperature variations 
are not great enough to affect color. 
Employees can do their work in com- 
fortable rooms. 


BACON—DRIED BEEF UNIT 


The firm with small space and limited 
output of packaged bacon and dried 
beef will find the U. S. Combination 


(ADVERTISEMENT) 


Machine very practical. By shifting one 
gear, it can be instantly changed from 
slicing bacon any thickness to slicing 
dried beef %4” thin at a speed of 400 
slices per minute. All slices are arranged 
for easy wrapping. 


All U. S. Heavy Duty Slicers were 
developed by the U. S. Slicing Machine 
Co., originators of slicing machines 40 
years ago. If your output is limited 
or you are not ready for Heavy Duty 
equipment, there is a Model 150-B, a 
sturdy machine with continuous feed 
and moving conveyor that is a real 
profit-earning investment. It takes 
bacon up to 24” long, will either shingle 
or stack the slices and, like the Heavy 
Duty units, thickness of slices can be 
adjusted from %4” up. 


Successful performance records of 
U. S. Heavy Duty Slicers now in use by 
progressive packers should interest you. 
This data and new catalog on modern 
slicing equipment sent on request to 
U. S. Slicing Machine Co., La Porte, 
Ind. 





SMOKED AND COOKED 
MEAT WRAPPERS 





SLICED BACON WRAPPERS 
AND HOTEL PACKS 
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PACKER SALESMAN 
mUST KhOW COSTS 


@ Uncle Fred, a seasoned packer sales 
manager, explodes some persistent fallacies 
on the subject as he shows his young 
nephew how to figure the actual cost of 
handling an order. He points out just why 
small orders are unprofitable. 


Xi. 


Dear Bill: 

Most of us in meat packing have been 
hearing a great deal lately about the 
necessity of reducing distribution costs 
and cutting out wasteful delivery ex- 
penses in order to make our selling ef- 
forts bring better results. This is a 
question well worth study. The pack- 
ing industry, operating on very small 
profit margins, must take every means 
to secure efficiency unless it wishes to 
sell its product at a loss. 

There is a lot of hazy thinking about 
this matter of selling costs. Any sales- 
man who is interested in making his 
work show additional profit, however, 
cannot afford guesswork; he must be 
willing to face the facts. He will not 
secure a true picture of his selling costs, 
for example, by dividing the week’s 
selling expense by total tonnage. This 
is an old fallacy which should be dis- 
carded once and for all. The trouble 
with this approach is that it classifies 
all business as equally desirable, which 
is not true. 

A salesman following this line of 
reasoning would assume that the smaller 
the order, the smaller the cost of hand- 
ling. In this manner, he may easily 
deceive himself into believing that a 
20-lb. order, figuring average selling 
cost at 2c per lb., could be sold and 
delivered, with all the necessary over- 
head costs saddled on, for 40c, and that 
a 100-lb. order, on this basis, would cost 
$2.00. 


Some Costs Apply to All 


The real facts of the case are that 
there are certain fixed costs covering 
the complete selling operation—costs 
which run practically the same regard- 
less of the size of the order. They fall 
logically into the following five divi- 
sions: 

1.—Getting the order. 

2.—Filling the order. 

3.—Delivering the order. 

4.—Invoicing, billing, credit work and 
bookkeeping. 


5.—General expense, including ad- 
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ministration, advertising and other 
overhead. 


Therefore, if you are taking 120 
orders per week there is a definite ex- 
pense attached to each of these 120 
stops. To be sure, in some cases it may 
require a little more time to get a big 
order covering several items and run- 
ning into considerable weight, but un- 
fortunately, as you well know, it fre- 
quently takes more haggling and lost 
patience and time to sell some customer 
a 10-lb. order which he insists must be 
delivered to him during that same after- 
noon. 


Now, Bill, in order to approach the 
matter scientifically, let’s determine just 
what these orders are costing you. To 
find your exact stop cost, you can divide 
your weekly salary plus car expense by 
120 (number of stops). Such an analy- 
sis, made recently in the Chicago terri- 
tory, revealed that it was costing the 
average packer salesman about 38c per 
stop to write the 120 orders he was 
taking each week. 


Filling the Order 


Next fixed item of expense to consider 
is that of filling ‘the order. I think you 
will find that this does not vary a great 
deal, regardless of the number of items 
in the order. The various steps of pack- 
ing, Wrapping; packaging, marking and 
handling, together with the inevitable 
checking, are all there. The Institute of 
American Meat Packers has made a 
thorough study of this subject, and ac- 
cording to its figures this handling cost 
must represent approximately 20c for 
each order. 

Now your order must: be delivered. 
The cost of handling the small order 
runs practically the same as that of a 
large one. Although delivery costs may 
show a certain amount of variation ac- 
cording to location, a survey of truck 
expenses in several city areas indicates 
that each order costs about 24c to 
deliver. 


Your next fixed expense covers billing 
and credit-bookkeeping. Some organiza- 
tions place this figure fairly high, but 
if we take into consideration the use 
of the latest type of billing machinery 
and office equipment, we find this cost 
per order about 10c. This brings you to 
your fixed expense of sales-management, 
advertising, insurance and general over- 





SAUSAGE TO THE FRONT 


Some packer salesmen find it a good 
idea to urge dealer customers to display 
sausage and ready-to-eat products in 
their most prominent case during the 
summer. Hidden sausage doesn’t sell. 





head, for which a representative figure 
is about 20c per order. 

Of course, these figures may vary to 
some extent, depending upon the loca- 
tion of your territory. However, they 
are sufficiently representative to be used 
as a basis of measurement. So here are 
your fixed expenses, covering the com- 
plete sales service necessary in taking 
and filling an order: 


RN TN odd, ond Sine dere eaoe $0.38 
We CONG. 0 os ou S ct envec ewe .20 
CORY: GOMES ocicnin 56s an se wee 24 
SE I. iv oea'n. cs wees swiss 10 
RINE OVGERONE is cdicsiccs es ecu .20 
Total cost per orde?.............2. $1.12 


Weekly Cost of Orders 


You see, Bill, you can be pretty sure 
that it is costing you $1.12 to sell every 
order on your route. On this basis, if 
you are writing an average of 120 
orders per week, it is costing approxi- 
mately $135 to get that business. This 
represents the amount that your com- 
pany is putting into your route every 
week. What you, yourself, get out of it 
will depend upon the quantity and qual- 
ity of each of those orders. 

From these figures, it is easy to see 
that the weight of each order determines 
how much it will cost per pound to 
handle. Every 112-lb. order that you 
write will then cost 1c per Ib. to handle; 
a 56-lb. order will cost 2c per lb., etc., 
right on down to the troublesome little 
15-lb. order, which we now see costs 8c 
per lb. to handle! 


Every packer knows from experience, 
Bill, that the profit margin on a mixed 
line of packinghouse product will not 
stretch over 2 to 2%c per lb. to cover 
distribution selling cost. You can see 
what this means to you as a salesman. 


If you are able to produce sufficient’ 


gross to pay the $1.12 actual cost in- 
volved in handling every order, your 
average order cannot run below 50 Ibs. 

So if you find yourself handling a 
number of 28- to 30-lb. orders, your 
selling cost is running about 4c per lb., 
and your route is probably not self- 
sustaining. If you are allowing a quan- 
tity of 12-, 15- and 20-lb. orders to 
clutter up your tonnage, you are headed 
for the basement, and will have to stay 
there until you can pull yourself out 
by better planned selling. 

One of the best ways to correct such 
a situation is to make a thorough analy- 
sis of the size of your average order. 
In my next letter, I’ll go into this more 
thoroughly. 


Hoping you are getting your share of 
sausage business this summer, I remain 
Affectionately, 
UNCLE FRED 
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Finished at the start 


Some steam jacketed kettles are like old- 
fashioned bathers. Slow starters. Poor finishers. 
Others, made of Aluminum, strike right out and 
really “turn on the heat”. What kind do you 
have? Check your equipment and replace in- 
efficient kettles with ““Wear-Ever” because . . . 


1 ALUMINUM HEATS QUICKLY. 


Nature made it one of the speediest heat conductors. 
This means you can cook food more quickly in Alumi- 
num... save fuel. 


“Wear-Ever’ 


THE STANDARD: 


**WEAR-EVER” STEAM 
JACKETED KETTLES 
have no effect on flavor, 
color or vitamin content of 
your product. Resist action 
of fruit and food acids. They 
are sanitary, easy to clean, 
long wearing. They never 
need lining. 
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WROUGHT OF 


2ALUMINUM HEATS EVENLY. 


You can cook above the steam line in “Wear-Ever” 
kettles because Aluminum conducts heat above the 
steam jacket. No hot spots. No scorching. Less chance 
for burning and wasting food. 


3. ALUMINUM SAVES MONEY. 


You save fuel, save time, save food spoilage when you 
cook in Aluminum. That means cash in your pocket. 
Sturdy, sanitary “Wear-Ever” Aluminum Kettles 
stand years of hard service and never need to be tinned, 
another cash saving. 


ALUMINGM 


EXTRA HARD, THICK ALUMINUM 


THE ALUMINUM COOKING UTENSIL COMPANY 
407 “Wear-Ever"’ Bidg., New Kensington, Pa. 
Gentlemen: 

Kindly send complete information about ‘’Wear-Ever”’ 


Aluminum Steam Jacketed Kettles. 


Name 








WEAR-EVER 
Tt 





Address 








City 
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Ernest G. Kissling of 
Wilson & Co. Passes 


Death took another long-time member 
of the packing industry when Ernest G. 
Kissling, manager of the oil and lard 

refineries of Wilson 
& Co., Chicago, 
passed away on 
July 1 following a 
brief illness. He 
was 58 years old. 
Mr. Kissling was 
born in Buenos 
Aires, Argentina. 
He was associated 
with Morris & Co. 
for many years and 
later became an ex- 
ecutive of Wilson 
& Co. Surviving are 
Mrs. Kissling and 
E. G. KISSLING one daughter. Fu- 
neral services were 
held on July 5, with interment in 
Bethania cemetery, Chicago. 


3,200 Grocers Are Swift's 
Guests at Huge Barbecue 


Turning the tables on the retail gro- 
cer, who is usually busy trying to please 
the appetites of his customers, Swift & 
Company staged a giant barbecue on 
June 20 at the Roy L. Nafziger farm 
near Kansas City, Mo., during the an- 
nual convention of the National Asso- 
ciation of Retail Grocers. Attended by 
acrowd of 3,200 persons, the affair was 
preceded by a polo game, a riding ex- 
hibition and guessing contests in which 
Swift products were awarded the win- 
ners. 

E. W. Phelps, manager of the com- 
pany’s Kansas City plant, was in charge 
of arrangements, while W. A. Denissen 
of Chicago, manager of the restaurant 
service division, supervised preparation 
and serving of 4,000 lbs. of roast beef, 
3,000 frankfurts, 3,600 helpings of ice 
cream, 32 barrels of beer and numerous 


other items. A sudden cloudburst struck 
just as the eating began, but the com- 
pany was prepared for such emergen- 
cies. The throng retired to two big 
waterproof tents and everyone was 
happy. 


Foss and Dacey Figure 
in Executive Shifts at 
Wilson’s Headquarters 


Frank K. Foss, in charge of Wilson 
& Co.’s business in South America for 
many years, and more,recently at the 

general headquar- 
ters in Chicago in 
charge of livestock 
buying, has been 
given the responsi- 
bilities formerly 
handled by the late 
William J. Cawley. 
Mr. Foss’ new du- 
ties place him in 
charge of the for- 
eign business of 
the company, of the 
hide department 
and of certain sales 
departments. A. W. 
FRANK K. FOSS Macklin will take 
over the work for- 
merly handled by Mr. Foss on livestock 
buying. Arthur A. Dacey, formerly con- 
nected with Wilson & Co., but more re- 
cently in other industry connections, has 
returned to the company beginning July 
10, in charge of hotel, contract and 
other departments handled by Edward 
H. Branding, who passed away May 4. 
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EVERYONE HAD A GOOD TIME 


Employes of the Sunflower Sausage and 

Packing Co., Wichita, Kans., got together 

for this photograph during their four- 

teenth annual picnic, held recently. All 

of the employes of president Fred C. 

Lochmann and their families look like 
they had a good time. 


Henry B. Arthur Appointed 
Swift & Company Economist 


Henry B. Arthur, assistant to the 
late George E. Putnam, economist and 
officer of Swift & Company, has been 

7 appointed to suc- 
ceed Mr. Putnam. 
Mr. Arthur comes 
to his new position 
with a long back- 
ground of research 
in economics. A 
graduate of Union 
College, he took his 
postgraduate work 
at Harvard and re- 
ceived his Ph.D. de- 
gree in economics 
from that institu- 
tion. For five years 
he carried on eco- 
nomic research on 
business conditions 
and commodity prices with the Harvard 
Economic Service and taught economics 
at Harvard. In 1933 he became asso- 
ciated with the Central Statistical Board 
and Committee on Government Statis- 
tics and Information Services at Wash- 
ington, D. C., and served as a member 
of the faculty of American University 
in that city. He came to Swift & Com- 
pany in 1936. 


H. B. ARTHUR 


Armour Office Employes 
in Annual Golf Tourney 


About 150 employes of Armour and 
Company’s general offices at Chicago 
participated in the annual Founder’s 
Day golf tournament of the company at 
Midlothian Country Club on June 30. 
Sponsored by president Robert H. Cabell, 
the tournament’s top honor, a hand- 
some cup, went to H. B. Maher of the 
company’s casings department, a former 
secretary in the offices of president 
Cabell. 


The 16 players recording the lowest 
scores qualified for an elimination con- 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER is a Pre-Prepared Pickle Dried to Powder 


Make up Prague Powder mixture (see Page 15 in booklet). This cure is tender and mild. 
Cea A PERFECT QUICK CURE FOR DRY-CURE BACON 
F Rub 4% to 5% lbs. of Nathay os Powder Mixture” into 100 pounds of select, 
well-chilled bellies; place them down tightly in a regular bacon box. When 
box is filled, close the lid down tightly and wait for the cure. Room 
temperature at 38 to 42 degrees will insure a cure on 
4 to 6 lbs. in 7 to 8 days 
Ask for Griffith's 6 to 8 lbs. in 8 to 10 days Ask for Griffith's 
Soa aaa a8! Golden Smoke- 8 to 10 Ibs. in 10 to 12 days Golden Smoke- 
—— =e. Nuggets for spiced | 10 to 12 Ibs. in 12 to 14 days Nuggets for 


: 12 to 16 lbs. in 13 to 15 days : 
favor in your bacon. 14 to 18 Ibs. in 14 to 16 days epiced ham fever. 


The greatly increased sales on Prague Tender Cured Hams has caused a surplus of 
select bellies. A complete survey of this field causes us to recommend a drive on 
bacon sales. 


Prague cured bacon has “flavor and style,” and sales are on the increase. 


Read this ad carefully — make up your mind — put on a campaign to sell Prague 
cured tender bacon. 


GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 
































F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
Colorful Lithogrephed METAL and Philadelphia Commercial Exchange 


CONTAINERS that Sell 
vr | || HAVE YOU A SALES PROBLEM? 


Create a favorable impression with an attractive, col- 
orful, lithographed metal container by Heekin. Today (And who hasn't these days?) 
neither the dealer nor consumer wants merchandise 

of any kind that is not packed in an attractive con- Thoroughly seasoned and experienced sales 
tainer. For years Heekin has served packers with executive backed by an exceptionally successful 
lithographed cans for every requirement. Today 
Heekin personal service is ready to assist you in mak- 
ing your present container more attractive . . your 
selling job easier. Write for information. 














record in the Meat Packing Industry serving three 
of the “Big Four’’ packers now offers his valu- 
able services to one of the larger packing houses 
as SALES MANAGER, GENERAL MAN- 
AGER or BRANCH HOUSE MANAGER. 
If interested, write to W-629 The National Pro- 


THE HEEKIN CAN CO. visioner, 407 S. Dearborn St., Chicago, Illinois. 


CINCINNATI, OHIO 
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test to be held at a later date. A dinner 
at the club, during which Mr. Cabell 
presented the winner’s trophy and other 
prizes, followed the tournament. 





Chicago News of Today 


Thomas E. Wilson, chairman of the 
poard of Wilson & Co., will be guest 
speaker at the annual convention ban- 
quet of the National Retail Meat Deal- 
ers’ Association in New York City on 
August 10. George Rector, famous res- 
taurateur and food consultant for Wil- 
son & Co., will be one of the featured 
speakers during sessions of the conven- 
tion. 

Presidency of the Chicago Sales Ex- 
ecutive Club has been given to John A. 
Revelle, general plant sales manager of 
Swift & Company. 

B. W. Campton, executive secretary 
of Meat Packers Incorporated, Los An- 
geles, Calif., was a visitor in Chicago 
this week. Mr. Campton will visit the 
trade in the East, look over the New 
York World’s Fair, and return home via 
the Southern route. 

Lacy Lee, well known Chicago provi- 
sion broker, has returned to his office 
after an absence of five months. 

The four Chicago branches of the Na- 
tional Retail Meat Dealers’ Association 
will combine in a picnic at Santa Fe 
Park, Tiedtville, Ill., on Sunday, July 16. 
Contests, races, baseball and dancing 
will be supplemented by exhibits of 
modern equipment, meat and other food 
products. 


New York News Notes 


Dangler, Inc., provision firm located 
in Brooklyn, has announced the appoint- 
ment of C. L. Tingle as manager. Mr. 
Tingle enjoys a wide acquaintance in 
the meat industry in the metropolitan 
New York area as a result of his activi- 
ties in this field during the past 20 years. 
He will assume his new duties early in 
August. 


Frank D. Green, production personnel 
department, Armour and Company, Chi- 
cago, spent a day at the plant of the 
New York Butchers Dressed Meat Com- 
pany last week and also visited the New 
York World’s Fair before going South 
for the balance of his vacation. 

James J. O’Donohoe of O’Donohoe, 
Quain, & Co., was elected president of 
the New York Produce Exchange at 
the annual election recently. He suc- 
ceeds Robert F. Straub, who retired. 


N. Y. World’s Fair Flashes 


Those from meat circles visiting the 
Swift & Company World’s Fair exhibit 
during the past week were Sydney S. 
Blake, Silvester Bros., Ltd., Sydney, 
Australia; E. R. Heugentobler, cattle- 
man from Santo Tome Santa Fe, Argen- 
tina, and Benjamin Porto, Cartagena, 
Colombia, South America. 

Swift & Company played host recently 
to 30 honor students from the New 
York Vecational High School at the 
company’s World’s Fair exhibit. Staged 
in honor of the first anniversary of the 
school, which trains: young men for the 
retail food trade, the reception included 


(Continued on page 24.) 
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PRIZE BEEF IN SWIFT BRANCH HOUSE COOLER 
Swift & Company bought a string of prize winning cattle at the 4-H Club Cattle Show, 
held at National Stock Yards, Ill., on order of the Fisher Grocery Co., operator of 
Piggly Wiggly stores in the Springfield, Ill., area. The cattle were slaughtered in the 
Swift plant at East St. Louis and the beef shipped to the Springfield branch. Shown 
here are Edison Garner, meat buyer for the Fisher Co., branch manager T. H. Richter, 
and D. C. Booker, beef salesman, with some of the prize beef. 
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Meat Packing 40 Years Ago 


(From The National Provisioner, July 8, 1899.) 


In what was described as a “banner 
week,” the United Dressed Beef Co., 
New York City, slaughtered 2,500 qual- 
ity cattle. The company was said to 
have an unusually efficient system of 
regulating hanging and sale of meat 
in the box. 

President Kirk B. Armour of the 
Armour Packing Co., Kansas City, Mo., 
sailed for Europe after a brief visit in 
New York City. He planned to spend 
considerable time ®acationing on the 
Continent. 


Jersey City Packing Co., Jersey City, 

was incorporated with initial 

capital of $2,000 to turn out beef, mut- 

ton, pork and other products. Albert H. 

Veeder, Henry Veeder and Samuel Low 
were the incorporators. 


A report was current that all major 
companies supplying ice to New York, 
Baltimore, Philadelphia and Washington 
planned to combine in one company and 
operate under the laws of New Jer- 
sey. Capital of the proposed amalgama- 
tion was said to be $30,000,000. 

Gottfried Luce, agent at Hamburg, 
Germany, for Armour Packing Co. of 
Kansas City, reported excellent demand 
in Germany for American chilled meats 
and canned product. He explained that 
consumption ran far ahead of the coun- 
try’s home meat supply. 


Meat Packing 25 Years Ago 
(From The National Provisioner, July 11, 1914.) 


Ira Nelson Morris, formerly a mem- 
ber of the firm of Morris & Company, 
Chicago packers, was nominated by 
President Woodrow Wilson as minister 
to Sweden. Mr. Morris’ interests in 
the company had already been taken 
over by other members of the Morris 
family. 

Damage estimated at $80,000 resulted 
from a fire at the Cincinnati Union 
Stock Yards. Although a large section 
of the yard buildings was destroyed, no 
animals were lost. 

International Hog Cholera Serum Co, 
filed articles of incorporation at Tren- 
ton, N. J. Incorporators were John T. 
Atkinson, Kansas City, and Frank J. 
Higgins, Jersey City. 

It was reported that Cudahy Packing 
Co. was inaugurating a long-term pro- 
gram to increase the quality meat sup- 
ply by scientific breeding, and had 
shipped 2,000 high grade Hereford cows 
to a Western ranch as a nucleus of what 
was expected to be the largest stock 
farm in the country for breeding beef 
cattle. 

John L. Bonham, who had been active 
in the management of the Jersey City 
Stock Yards for 45 years, died suddenly 
on July 10. Mr. Bonham, a familiar 
figure in the stockyard business, was 
secretary of the Jersey City organiza- 
tion and served as Eastern representa- 
tive of the important Allerton interests 
of Chicago. 
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Goon coror is important in meat...and 


Cerelose, pure Dextrose sugar, helps to develop and protect that good color. Meat packers 


everywhere recognize first, that Cerelose is an aid in the fixation of color and second, they 
appreciate its economy. For further information about what Cerelose can do for you, write 


CORN PRODUCTS SALES COMPANY: 333 NORTH MICHIGAN AVENUE, CHICAGO, ILL. 
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Roast Beef Loaf 


Packers who have tried it have had 
good results with roast beef loaf. One 
processor calls it his “best seller” in the 
meat loaf line. It should be made with 
good materials to achieve the greatest 
popularity. A Southwestern packer 
asks: 


Editor THE NATIONAL PROVISIONER: 

Can you furnish us with a formula and proc- 
essing directions for manufacturing roast beef 
loaf? One of our competitors has been having 
pretty good luck with sales of this product. 


Use 100 lbs. of good fresh beef con- 
taining chunks of white fat but no sinew. 
Grind beef through 1%-in. plate and 
place in jacketed kettle with 2 Ibs. 10 oz. 
of finely ground onions and enough 
water to cover. Cook for 4 to 5 hours, 
or until beef is tender. Water may be 
added during cooking, but there should 
be some thickening of the liquid into a 
gravy near the end of the cooking 
process. 

SEASONING.—Draw off this liquor 
when meat is nearly ready and mix it 
with 2 lbs. of gelatine. Pour gelatine- 
gravy mixture over meat and stir 
thoroughly with following seasoning 
ingredients: 

3 lbs. 5 oz. tomato ketchup 
2 oz. Worcestershire sauce 
2 Ibs. salt 

4 oz. black pepper 

3 lbs. dry milk solids 


Many packers have found convenience 
in use of ready-prepared seasonings, or 
specially-prepared seasonings, as made 
by reputable firms, in manufacturing 
their loaf products. Such seasonings 
are uniform and impart balanced, full 
flavor. 


Cook the meat for an additional 15 
minutes, stirring it constantly. An 
agitator is of considerable convenience 
during cooking. Drain gravy off the 
meat when cooking is completed and 
save it. Stuff the mixture into molds 
or retainers and add gravy to each 
mold; do not press lids on molds as this 
would squeeze out the gravy. Hold 
loaves overnight in molds to set and 
remove next morning. Stuff in artificial 
casings. 


STANDARD HAMS AND BELLIES 


An Eastern packer wants to know 
the meaning of the terms “standard 
hams” and “bellies.”” He writes: 


Editor THE NATIONAL PROVISIONER: 

What is meant by the terms ‘standard hams’’ 
and ‘‘standard bellies’’? Can you give me a de- 
scription of these standard cuts? 
of the 


The provision regulations 
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Chicago Board of Trade describe each 
of these cuts as follows: 

STANDARD HAMS.—Shall be cut 
off about 2% inches from the exposed 
end of the aitch bone, properly faced, 
reasonably smooth skins, shank cut off, 
in, or above, the hock joint, loose and 
gut fat removed from the face, well 
rounded on the butt and well flanked. 
Must be cut from good hogs and be free 
from scurf, scalawags, stags, roughs, 
thick skinned, skin cuts, and bruises. 
This applies to green.or S. P. hams. 


In the case of hams which are to be 
cured by artery pumping, they should be 
handled in a slightly different manner 
on the cutting floor to make it possible 
to insert the needle in the large artery 
of the ham. If they are trimmed too 
close, this cannot be done. 

GREEN BELLIES, SQUARE CUT 
AND SEEDLESS.—Shall be cut from 
smooth sides of barrow hogs, after the 
fat back has been removed, or from 
sows, provided they are cut down, until 
the seed, if any, has been removed. 
They are to be free of bone and trimmed 
square on all edges. Bellies cut bias on 
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Does Your Sausage 


Suffer from 
“GREEN CENTER?” 
The New Book 


SAUSAGE | 
AND MEAT 
SPECIALTIES 


devotes an entire chapter to “Sau- 
sage Trouble-Shooting.” Tells you 
how to track down to the source 
such dollar-stealing defects as Chill 
Ring, Sour Casings, Green Spots, 
Pink Center, Air Pockets, etc. 


Nineteen other chapters highlight 
refrigeration and air conditioning, 
plant operations, plant layout, and 
dry sausage. Order your copy now. 


The National Provisioner 
407 So. Dearborn St. Chicago, Ill. 


Enclosed is check or money order for $5.00 
for copy of ‘‘Sausage and Meat Specialties’’ 











the flank end to the extent of making 
the flank side not to exceed one inch 
longer than the fat back side, but other- 
wise squared on all edges, shall also be 
considered standard. 

No bellies damaged in scribing will 
be classed as standard. Bellies shall 
be in proper proportion in regard to 
thickness, width and length, and shall 
not be extremely long and narrow, or 
extremely wide and short. Nominally, 
the length shall be at least one and one- 
half times, and not to exceed twice, the 
width. 


SMOKED BLOOD SAUSAGE 


Smoked blood sausage is a popular 
product among some nationalities. A 
Midwestern packer wants to know how 
it is made. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you send us a formula for making smoked 
blood sausage? We want to turn out a tasty 
product. 


The meat formula for one type of 
smoked blood sausage calls for: 


35 lbs. salted back fat 

15 lbs. fresh pork hearts 

15 lbs. salted beef trimmings 
20 lbs. salted pork trimmings 
15 lbs. salted pork rinds 


Back fat is cubed and scalded for 30 
minutes. Other meats are cooked until 
tender at 160 to 170 degs. Pork trim- 
mings, heart and beef trimmings are 
cut in cubes and pork rinds are run 
through %-in. plate. Mix all ingredients 
together and add 8 to 10 lbs. of fresh 
blood and following seasoning ingredi- 
ents: 

1 Ib. salt 

3 oz. white pepper 
1 oz. allspice 

% oz. cloves 

1% oz. savory 


Many packers have found it conven- 
ient to use ready-prepared or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their sau- 
sage products. Such seasonings also 
insure that each batch of sausage will 
be flavored like other batches. 

Stuff in narrow beef bungs or hog 
middles and cook for 1 hour at 180 degs., 
or until nothing but clear fat appears 
when casing is pricked. Chill product 
in cold water. Hang up to dry and smoke 
in a cold smoke. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





New York News Notes 


(Continued from page 21.) 


awarding of medals to top ranking stu- 
dents and speeches by W. F. Schuette, 
general manager of the company’s New- 
ark plant and Louis Wagner, jr., presi- 
dent, New York State Association of Re- 
tail Meat Dealers. 


Frankfurts are served at 80 stands 
and food dispensing booths throughout 
the New York World’s Fair grounds, 
Grover A. Whalen, president of the 
fair, said recently in discussing food 
costs to visitors. 


Countrywide News Notes 


C. R. Vann, familiar figure in the nat- 
ural casings trade in Chicago and long 
experienced in casing sales, has taken 
over production and casing sales for 
Geo. A. Hormel & Co., Austin, Minn. 

Virtual completion of building work 
on the new Carroll Packing Co. division 
of Armour and Company, Prairie du 
Chien, Wis., was announced recently by 
W. D. Carroll, president. The plant will 
consist of a remodeled three-story brick 
structure and four new concrete build- 
ings. Completion of equipment installa- 
tion is expected early in the fall. 

A voluntary petition in bankruptcy 
has been filed by the J. H. Belz Provi- 
sion Co., St. Louis, Mo. The company 
has been operating for 56 years and 


did an annual business of approximately 
$3,000,000. Assets of $449,074 were 
listed on June 3. 

Willits & Company, Inc., well known 
tallow and grease brokers of San Fran- 
cisco, Cal., announce the new location of 
their offices in suite 1000-1005, Fife bldg., 
effective July 1. The company has been 
located at 1 Drumm st. for a number of 
years. 

D. A. Bell, packinghouse broker at 50 
State st., Boston, announces that begin- 
ning July 1 his company will be known 
as Bell & McLetchie, brokers dealing in 
packinghouse and dairy products, and 
will be located at 148 State st., Boston. 

Through a $50,000 policy issued to the 
Bartlow Packing Co., Rushville, Ill., by 
the Prudential Insurance Co., each of 
the company’s 50 employes is now eligi- 
ble for life insurance protection ef 
$1,000. Workers pay part of the pre- 
mium and the company pays the re- 
mainder. 

Death of John Curtin, veteran whole- 
sale beef dealer of Lawrence, Mass., 
occurred recently. Mr. Curtin had been 
affiliated with the meat trade more than 
50 years and was 69 years of age. 

Bids will be sought within the next 
month on remodeling of the former 
Standard Textile plant at Youngstown, 
O., for use by the Karl F. Mogg Co., 
meat packers of that city. Several build- 
ings will be remodeled at an estimated 
expenditure of $200,000. 


Armour and Company’s new canned 





Indicating and Recording 


Only a few of our indicating 
and recording thermometers 


are shown here. 


We also make a 


complete line of Thermometer- 
Regulators which Indicate and 
Control temperature or Record 
and Control temperature. 


Write for Bulletin 255 — THE 
POWERS REGULATOR CO., 2725 
Greenview Ave., Cuicaco—231 E. 46th 
St., New York — Offices in 45 Cities — See 


your phone directory. 
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meat product, Treet, recently made its 
introductory appearance in Hartford, 
Conn. Andrew E. Reilly, manager of 
the Hartford Market Co., handed the 
first order in the country placed for the 
new product to H. D. Sanford, manager 
of the Hartford branch of Armour and 
Company. 

Purity Sausage Co., Los Angeles, 
Calif., has been organized as a new cor- 
poration in Los Angeles County, with 
1,000 shares of capital stock. Directors 
include Leroy L. Donkin, Robert John- 
son and Harriet Reynolds. 

Plant of the Cudahy Packing Co. at 
North Salt Lake, Utah, was the scene of 
a Utah products dinner sponsored re- 
cently by the Utah Manufacturers As- 
sociation as a sequel to the third annual 
Intermountain Junior Fat Stock Show. 

Natural industrial development, in- 
cluding scientific research on a “mag- 
nificent scale,” was cited by president 
Clarence Francis of General Foods Corp. 
as the key to greatly increased national 
income and the cure for “isms” in the 
United States. Speaking before the 
Food Technology Conference at the 
Massachusetts Institute of Technology, 
Mr. Francis praised the food industry 
for the benefits of its research develop- 
ments. 

Stating his belief that there were 
now fewer cattle in the state of Texas 
than ever before in his lifetime, Jay 
Taylor, livestock association executive 
of the state and a director of the Na- 
tional Live Stock and Meat Board, re- 
cently expressed the epinion that there 
would be excellent demand for Texas 
cattle this fall. 

Under a new safety move recently in- 
augurated by John Morrell & Co., Ot- 
tumwa, Ia., in cooperation with a lead- 
ing insurance organization, a safe driv- 
ing award has been instituted for driv- 
ers of the company’s motor vehicles, 
including those driving their own cars. 
The awards, consisting of a lapel button 
and certificate, are to be given for one, 
two, three, four and five years of safe 
driving. 


PRODUCER ON PACKER BOARD 


Directors representing livestock pro- 
ducers and employes would be added to 
the board of Canada Packers Limited 
under a proposal by J. S. McLean, pres- 
ident of the Canadian company. He 
pointed out that every new and old 
livestock problem lends emphasis to the 
importance of cooperation between pro- 
ducers, government and packers. 


As a means of furthering such co- 
operation, president McLean stated that 
he would welcome the appointment to 
the board, by representative organiza- 
tions of producers, of a director whose 
duty it would be to study operations of 
the packing industry from the producers’ 
standpoint. This director would have 
access to all records and would be kept 
informed of details of the company’s 
operations. He also proposed that Can- 
ada Packers’ 5,500 employes be repre- 
sented by a director. 
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NON-SKID SAFETY BOOT 


A rubber boot with a special sole de- 
signed to prevent slips and skids on 
wet and greasy floors is one of the newer 
safety devices with special application 
in the meat packing industry. Packing- 
house safety directors will find it of con- 
siderable interest for it combines sev- 
eral features which will contribute to 
safe operations in the meat packing 
plant. ; 

This boot, to which the name “Par- 
Grip” has been given, is a product of 
the Lehigh Safety Shoe Co., Allentown, 
Pa. The flat-bottomed, one-piece sole is 
said to provide approximately twice the 
effective traction area of the ordinary 
boot sole. The diamond shaped suction 
cups of which it is made are more than 
% in. deep and have thin tough walls 
that flex with every step and grip the 
floor. 

Toe of boot is armored with a 
high-carbon, cold-rolled steel toe box 
built into reinforced construction to 
provide maximum toe protection against 
dropped tools, falling barrels or other 
heavy objects. The boot upper is of 
extra heavy, “layered” construction to 
give super service under the most gruel- 
ing conditions, and is practically snag- 
proof. Both steel toe and non-skid safety 
sole are also available in an ankle- 
height, rubber blucher shoe which is 
made by the Lehigh company. 


REDUCES SLIPS AND FALLS 


Rubber boot with non-skid sole and 
safety toe for packinghouse use. 


The National Provisioner—July 8, 1939 





MEAT FACT BOOKLET 


The Pittsburgh-Erie Saw Corp., 
Pittsburgh, Pa., has just issued a new 
booklet, “Things We Never Knew About 
Meat,” for free distribution. Printed 
in two colors, the booklet’s 24 pages are 
packed with amusing and interesting 
facts helpful to the retail meat mer- 
chant. 

The first part of the booklet deals 
with the history of meat, and contains 
little-known facts about the origin of 
butchers, first use of meat as food and 
beginning of meat merchandising. The 
latter part describes briefly develop- 
ment of meat cutting equipment and 
methods of keeping it sharp, from earli- 
est .known saws and grinders up to 
present-day Pittsburgh-Erie service 
plan. 

Every page is illustrated with car- 
toons, and one full page is used for a 
large cartoon, “Odd and Funny Facts 
About Meat.” Several pages feature 
photographic views of the interior of 
Pittsburgh-Erie plants, showing how 
modern meat saw blades and grinder 
plates and knives are manufactured by 
the company. 


FLASHES ABOUT SUPPLIERS 


GAYLORD CONTAINER CORP.— 
Gaylord Container Corp. has announced 
the construction of a new corrugated 
box factory at Greenville, S. C. The 
new building, modern in every respect, 
will house a complete corrugated and 
fibre-board box plant, and will begin 
operations early in July. The company 
is also constructing a new folding car- 
ton plant at St. Louis, Mo., to replace 
and enlarge facilities acquired through 
absorption of Doane Carton Co. 


NEW HACKNEY DRUM 


A two-piece 55-gal. drum of interest- 
ing construction, suitable for many 
products, including sulphuric acid, has 
been added to the line of the Pressed 
Steel Tank Co., Milwaukee. It is con- 
structed from two seamless shells of 
flange quality steel, welded together by 
means of a single circumferential weld 
at mid-section. This weld and side bung 
weld are made so as to render interior 
of drum smooth. Usual I-bar rolling 
hoops are attached by means of sepa- 
rate welded lugs. Chimes are reinforced 
separately to protect head and formed 
to insure a smooth interior. After be- 
ing fully constructed, drum is _heat- 
treated to improve its ability to resist 
corrosion. 

For shipment of aqua ammonia, 
Pressed Steel Tank Co. has developed 
a drum which has same appearance and 
is manufactured in same manner as the 
drum described. However, it is not heat- 
treated, but interior surface is pacified 
before shipment to overcome the possi- 
bility of discoloration of the contents 
when the drum is used for the shipment 
of ammonia. 

Both of the drums which are de- 
scribed in this article are furnished reg- 
ularly in 55- and 110-gal. capacities by 
the Pressed Steel Tank Company of 
Milwaukee. 


FORMED AND WELDED 


Drum is constructed from two seamless 
shells welded together at center. It is avail- 
able in 55- and 110-gal. capacities. Interiors 
of drums are either heat-treated or pacified. 
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IN LOCKER STORAGES... 


Axsove: Beneath this deck tiers of lockers hold customers’ 

food safely, protected by insulation of Armstrong’s Cork- 

board. The lockers are held at zero—this room is at normal 
temperature. Lima Zero Locker Plant, Lima, Ohio 


Investigate the advantages of 


this modern locker system 


NVESTIGATE the advantages of 

Armstrong’s new Polar Chest Locker 
System before you enter this profitable 
field. Its unique features appeal to 
both operator and locker users. 

Polar Chest lockers require less ground 
area because the freezer and lockers 
are compactly arranged, without aisle 
space. Lockersand tiers of freezershelves 
are raised from the cold compartment. 

This same feature saves on operating 
cost because there is less refrigeration 
loss with this system. Food is posi- 
tively protected, too, and tempera- 
tures of zero and colder are easily and 
uniformly held within the corkboard 
insulated storage compartment. 


dest 


* Patent Pending. Armstrong Cork Company, Licensee. 


LATEST DEVELOPMENT 


Customers enjoy the comfort and 
convenience of the Polar Chest System. 
They do not enter a cold room but get 
supplies from their lockers with ap- 
proximately the same convenience as 
from the refrigerator in their home. 

Get full details of this revolutionary 
development. Write today to Arm- 
strong Cork Company, Build- 
ing Materials Division, 952 
Concord Street, Lancaster, Pa. 


Lert: In the freezer section of this 
Polar Chest compartment foodstuffs 
are frozen quickly at 20° below zero. 
Zero Locker Plant, Groveport, Ohio. 


Betow: Lockers are raised above 

the deck for easy access in a normal 

temperature. Weaver's Zero Lockers, 
Washington Court House, Ohio. 


Armstrong’s CORKBOARD INSULATION 
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LESSON 30 


Convection and 
Radiation 


ONVECTION has been defined as 

the transfer of heat by displace- 
ment. For purposes of practical cal- 
culations and ease of understanding, 
convection will be considered as transfer 
of heat from medium of circulating air 
to a solid. When air blows against a 
brick wall, the heat flows from air onto 
surface of the wall by convection. 

Natural circulation of air in a cold 
storage room conveys heat from air in 
the room to cooling coils. When se usage 
trimmings are frozen, the air conveys 
heat from trimmings to cooling coils by 
convection. 

Radiation is the transfer of heat by 
conversion of light rays into heat rays 
when light rays strike a barrier. The 
most common illustration is the effect 
of the sun’s rays in striking a glass win- 
dow pane. Temperature of the glass is 
much higher than surrounding air. 

Heat is transferred by the same meth- 
od when a kettle is set over a flame. Al- 
though radiation is not so evident in a 
refrigerated room, it is noticeable on 
the floor above if the ceiling is covered 
with direct expansion piping with prac- 
tically no air space between the surface 
of the coils and the ceiling. 


Absorption of Radiation 


Absorption of solar radiation by a 
surface depends upon the color of the 
surface. Lamp black, red brick and 
aluminum paint have an efficiency of 
absorption in respect to black oil cloth 
of 94 per cent, 63 per cent and 28 per 
cent respectively. The approximate al- 
lowance to be added to the outside tem- 
perature on roofs and walls is: 


Brick 


or 
Black Tile Bright 


Re ee 45 30 15 
East and west walls.........30 20 10 
nc is pitarhonacdaee 15 10 5 
North wall 0 0 
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Total effect of convection and radia- 
tion depends on kind of surface under 
consideration, temperature difference, 
absorbing power of the surface and 
wind velocity. For practical purposes, 
the refrigerating engineer combines con- 
vection and radiation values, using a 
coefficient Ki table. Following are the 
values for some of the common ma- 
terials which are used in the construc- 
tion of buildings: 


CONVECTION AND RADIATION COEFFICIENTS 


MATERIAL 

i Sr er | ee Ore ee eee 1.4 
SORORGOD 8s «.0.inn'n ca.dns Gens euee ee bu sieettencra 1.3 
ee en Ck aR Satay) en: imme A 1.4 
GO cc wip cides vebennsasaeetsctiacceswi ape 1.25 
EE. PORTE 66 6.5.5:50, ghana 6b asco weee 1.45 
Glass 


PS ee eee A ee 1.6 
WOOGIE ba.6i 6 5.06040 dan eto esac osea ae 1.25 


These coefficients are expressed in 
B.t.u. per hour, per square foot, per 
degree temperature difference, and are 
for inside walls or cooler walls. Outside 
walls are exposed to wind and under 
such conditions the convection and radia- 
tion coefficient is larger, and is expressed 
as Ko. Ke is usually considered to be 
two or three times the Ki value, but for 
practical purposes it may be considered 
to be three times the value of Ki. 


Formula for total over-all effect of 


1 
ae 
Cae Seer 
K: Ka 
when K is B.t.u. per square foot, per 
degree temperature difference, per hour. 
Since percentage of heat lost due to 
conduction and convection seldom ex- 
ceeds 10 per cent, these factors are 
usually not considered in ordinary re- 
frigeration calculations unless a very 
accurate check is required. 


convection and radiation is: x — 


QUESTION 


(For the student to answer.) 


What is the surface heat lost from a 
13-in. brick wall per square foot, per 
degree temperature difference? 


EDITOR’S NOTE. — Heat transfer 
through insulated walls will be discussed in 
Lesson 31. 


BIGGER BACON PROFITS 


Modernization of bacon slicing rooms 
has progressed at a rapid rate during 
recent years, due mainly to the fact that 
modern equipment and meihods have 
proved in innumerable instances to be 
very profitable for the packer. The ac- 
companying illustration shows the new 
bacon slicing room in the plant of the 
Chas. Sucher Packing Co., Dayton, O., 


COSTS CUT ONE-THIRD 


Modern air conditioned bacon slicing room in plant of the Chas. Sucher Packing Co., 
Dayton, O. Since it has been in operation, production capacity and sales have been in- 
creased and appearance of product and packages improved. 





where, according to superintendent H. 
F. Polzien, tonnage capacity has been 
more than doubled and cost of wrapping 
has been reduced one-third. 


Equipment includes a high speed slic- 
ing machine, two scales, a stainless steel 
wrapping table and a mesh conveyor. 
One machine operator, one grader, two 
scalers, six wrappers and a packer com- 
prise the working force. Room is insu- 
lated and maintained at a temperature 
of 60 degs. F. with a unit cooler. Walls 
above dado are painted white and there 
are provisions for plenty of artificial 
light on dark days. Double windows are 
installed to reduce heat infiltration. 


Sucher’s experience since the new de- 
partment has been in operation has been 
similar to that of other packers who 
have modernized bacon slicing rooms. 
Product and packages are more uniform 
and attractive. Company executives say 
yields have been increased and opera- 
tions have been speeded up. Of even 
greater importance, however, is the fact 
that sliced bacon sales have been in- 
creased materially. £ 


PACKERS ARE MODERNIZING 


Building permit has been issued for 
construction of an addition to the plant 
of the Harman Packing Co., 3305 E. 
Vernon ave., Los Angeles, Calif., to cost 
approximately $3,000. 


NEW EQUIPMENT EXHIBITED 


A nation-wide exhibition program to 
bring its new equipment to the atten- 
tion of meat packers, consulting 
engineers and architects has been under- 
taken by the York Ice Machinery Corp., 
York, Pa. The first of the displays at- 
tracted a great deal of attention when 
shown at Hotel Astor, New York City. 


Included in the new equipment 
shown, in addition to unit coolers for 
air conditioning packinghouse chill 
rooms, coolers and processing depart- 
ments, was a new type of compressor 
for comfort air conditioning applica- 
tions. This machine is of revolutionary 
design and is particularly suitable for 
installation on top floors of buildings 
where operation without vibration is de- 
sirable. The machine is compact and 
requires small floor space. 


Three new units for meat packing and 
sausage manufacturing plants were 
shown. These units are of sectional con- 
struction, a detail‘of design that simpli- 
fies installation, and it is stated that 
a wide variety of jobs can be handled 
with them without ducts. Much atten- 
tion has been given to securing compact- 
ness. Corrosion has been reduced by the 
use of stainless steel motor and pump 
shafts, alloy steel impellers, bonderiz- 
ing and special paints. All panels, 
baffles and sheets are easily removed, 
are leakproof and are constructed of 
galvanized steel. The rigid steel frames 
are bonderized and spray painted. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, July 5, 
1939, or nearest previous date: 


Sales. High. Low. 
Week ended 
July 5. —July 5.— 
Leather. 400 1% 1% 
Pa... 


Amer. H. — ° 35 35g 
Do. Pfd. 100 28 23 
Amer. Stores.. 11% 10% 
Armour Ill. ... 3, 4 4 

Do. Pr. — 36% 36% 

Do. Pid. cua 

Do. Del. 
Beechnut Pack. 
Bohack, H. C... 

Do. Pfd. 
Chick. Co. Oil. 
Childs Q 
Cudahy 


Amal. 
Do. 


102% 102% 


Gr. ‘lar 1st Pia.’ 
Do. et hines 
Hormel, . = 
Hygrade ‘Food. 
Kroger G. & . 9,600 
Libby MeNeill: 
Mickelberry Co. 
M. & H. “—* 
Morrell & Co.. 
Nat. Tea 
Proc. & 
Do. Pfd. 
Rath Pack. ... 
Safeway Strs... 


Stahl Meyer ... 
Swift & Co.... 
Do. Intl. 
Trunz Pork ... 
U. S. Leather. . 





You Won’t 


prisingly low operating cost* the 





Need an Elephant’s Help! 


Because in addition to its low purchase price and its sur- 


AIR INDUCTION ICE BUNKER 


(The Peer of Truck Cooling Units) 


is portable - portable in every sense of the word. 


It is easy to install and easy to remove. It can be trans- 
ferred from one truck to another without difficulty. 


And, most important of all, the Air Induction Ice Bunker 
keeps product in perfect condition in transit—no discolor- 
ation, minimum shrink. We'll gladly give you full details. 
*Users have reported a two-thirds saving in operating costs. 


FLOOR AND SUSPENDED TYPES PATENTED 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 


= 


JAMISON COLD STORAGE 
DOOR COMPANY 
HAGERSTOWN, MD., U.S.A 











AIR CONDITIONING 


Provides a Superior Method for Food Storage 


—— Air Conditioning Fan Coolers are 
designed to fill any need in food storage and 

rocessing. By preventing the cooling process 
ten oe Me Fares NiagaraFanCoolers 
retain weight and value in fr loods. 

Niagara “No Frost’’—completely automatic— 
prevents icing of cooler coils—maintains full 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 


Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street 
Chicago Office: 37 W. Van Buren Street 


New York City 
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New Trade Literature 


Feather Valve Compressors (NL 672). 
—Bulletin features line of single-cylin- 
der, single-stage compressors in motor 
driven and steam driven models. Full- 
length frame base, double-roll roller 
bearings, force-feed cylinder lubricator 
and feather valve are prominent design 
and construction features. Feather valve 
has no springs or cushions and is said 
to provide minimum air friction, low 
power consumption and quiet, safe op- 
eration at all speeds. Compressors range 
from 5 to 125 h. p. and utilize pressures 
up to 150 lbs.—Worthington Pump & 
Machinery Corp. 

All-Purpose Turbine (NL 660).— 
Booklet describes turbine of flexible de- 
sign, recommended for all industries 
using mechanical and electrical power. 
Turbine, available in the 100- to 2,000- 
horsepower range, said to give maxi- 
mum efficiency and reliability in wide 
range of applications through selection 
of proper number of stages, governor 
and control. Specifications include rpm 
range of 1,000 to 5,500, steam pressures 
up to 650 lbs. and steam temperatures 
to 750 degs. F.—Westinghouse Electric 
& Mfg. Co. 

Rind Removing (NL 697).—Folder 
explains principle and operation of 
O’Connor rind remover, used in remov- 
ing skin from pork products, smoked 
bacon, fresh bellies, back fat, cheeks 
and ham fats. Derinder is said to leave 
skins free of fat and meat free of all 
skin, and to require no handwork. Ma- 
chine has capacity of eight pieces per 
minute for slab products, handling 
bellies and back fat up to 36 in. long 
and 14 in. wide——Meadows Machine 
Works. 

Cold Storage Locker Plants (NL 685). 
—Issue of “Paleo Wool Insulator” de- 
voted to treatment of 200 locker plants 
in 16 states, in all of which Palco Wool 
insulation is employed. Booklet con- 
tains 16 pages of illustrations and 
charts, detailing construction and opera- 
tion of 20 of the plants. Several unique 
plants are discussed.—Pacific Lumber 
Co. 

Water Conditioning Equipment (NL 
682).—New bulletin discusses four out- 
standing types of zeolite water softeners 
and their operating principles. Also 
treated in the bulletin are iron and 
manganese removal, aeration and boiler 
water conditioning systems in external 
and internal types.—Elgin Softener 
Corp. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(7-8-39) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


TORO e eee eee EEE EERE SHEE EEE EEE E EEE EEEEES 
THORP Reem ee eee eee EEE HEHEHE EEE SEES ESE ESS 
TORR ee eee eee eee eee ee EeEEeeeEEeeeeeeeeees 


TTPO Ome eee eee eee ee eEE ESSE SEH EEE EEE EE EEESEES 
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A YALE STORY OF SAFETY 


That’s what happens every 
time a load is lowered on a 
Yale Hand Lift Truck—Check 
and Double Check! For the 
Yale Release Check has a con- 
centrated cushioning action 
that makes it doubly efficient 
—da safety factor that always 
protects load, truck, operator 
and floor. 


In order to make this check 
as perfect as possible, Yale 
engineers have considered 
every mechanical factor. That's 
why it’s placed in the center of 
the truck where load strains 
are uniformly balanced—and 
is protected from injury by. a 
heavy channel cross member. 


It also features a high car- 
bon ground piston rod guided 
in a bronze bushing. This is one 
piston rod which will not 
buckle! In addition, there is an 
extra capacity oil reservoir 
with an automatic oil seal that 
prevents leakage. Once the oil 
is in, it stays there. And as a 
final indicator of the Yale 




















































































Release Check’s quality manu-' 
facture, there is the highly 
precisioned automotive type 
piston ring. 

With this check on the job 
the load is never dropped— 
It’s gradually lowered! 





















RED STREAK 
(Wide Frame Model) 
Single Stroke Hand 
Lift Truck. Capacity 
3500 and 5000 lbs. 

































































K MODEL 


NUL Lite) (2 Stam a lelals 
Lift Truck. Capacity 
3500 and 5000 lbs. 
























































THE YALE & TOWNE MFG. CO. 


PHILADELPHIA DIVISION, PHILADELPHIA, PA. U.S A 
IN CANADA: ST. CATHARINES, ONT 









Adelmann gives you the GO! 



















i. 

It’s safe to go ahead when using 
Adelmann Ham Boilers, assured of 
firm, evenly moulded, full-flavored 
hams, with an “appetite appeal” that 
sells! The elliptical yielding springs 
do the trick. 

A complete line available in choice 
of metal: Nirosta (Stainless) Steel, 
Monel Metal, Cast Aluminum, and 
= Tinned Steel. Ask for free booklet 

) “The Modern Method” containing CAST 
ALUMINUM 


ATTN schedule of trade-in values. aan 
HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. Chicago Office, 332 South Michigan Avenue 


Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. Australian and New Zealand Repre- 
sentatives: Gollin &Co., Pty. Ltd., Offices in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
ae 


ee __. PARRA emt amen, 
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LIST OF POLISH HAM IMPORTERS 
Ampol, Inc. Meat Import Company 


380 Second Avenue 33-37 South William St. 





Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
“Made in Poland” or “Product of Poland” 








New York, N. Y. 
Gramercy 5-5270 


Brooklyn Packing Company, 
INC 


157 Gusen Steest 
Brooklyn, N. Y. 
Evergreen 9-6444 


Canada Packers, Inc. 


2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. $. Hoffman Company 
179-181 Franklin Street 
ew York, N. Y. 


Walker 5-5800 


Illinois at Orleans Street 
Chicago, Ill. 
Superior 


Huston and Milkowski, Inc. 
612 No. Michigan Avenue 
icago, Ill. 
Superior 3604 





New York, N. Y. 
Whitehall 3-5428 


Meyer and Lange 
434 Greenwich Street 
New York, N. Y. 
Walker 5-7735 


Polish Ham Import Co. 


1921-1951 E. Ferry Avenue 
Detroit, Mich. 
Plaza 5164 


John Thallon and Co. 


8 Broadway 
New York, N. Y. 
Bowling Green 9-4867 


Distributors for the 
Dominion of Canada 


W. G. Clark & Co., Ltd. 


1164 Beaver Hall Square 
Montreal, Que., Canada 


9 beta gg Street E 
Fi to, Ont., C d 














BEWARE OF IMITATIONS 





Visit the Polish Restaurant at the Fair! 


For a zesty snack and a cocktail, or a modest luncheon 
or a sumptuous dinner visit the Polish Restaurant, Coffee 
and Pastry Shop at the New York World's Fair. 
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Lard Marks Time as Fresh 


Pork Cuts Make Good Gains 


Futures move within narrow range— 

Few changes in carlot trade—Hog 

cutting losses reduced as hog prices 
advance, then drop. 


LARD 


ARD futures showed a small net gain 
for the week in the Chicago market 
after going to new lows. Thursday’s 
close was unchanged to 5 points higher 
than on the preceding Friday. 

Values had another set-back last 
weekend under pressure of July liqui- 
dation and easiness in hogs and grain. 
The market steadied Monday with trade 
interests as leading buyers; strength in 
the hog market brought some specula- 
tive selling. Lard showed a firmer tone 
at midweek with pressure of July liqui- 
dation relieved and registered small 
gains on scattered buying, partly cred- 
ited to shorts. Lard prices were firm 
Thursday in face of a sharp decline in 
hog prices. Trade interests were lead- 
ing buyers. Scattered demand for cash 
account followed larger packers’ buying 
of loose lard Wednesday. 

Cash trade was reported as slow this 
week. On Thursday, cash lard was 
quoted at 5.90 nominal; loose, 5.15, and 
refined in tierces, 74% @74e. 

Demand was fairly good at New 
York. Prime western was quoted at 
6.15@6.25c; middle western, 6.15@ 
6.25c; New York City in tierces, 6c, 
tubs, 6@6%c; refined continent, 64@ 
6%c; South America, 6% @6%c; Bra- 
zil kegs, 64%2@6%c, and shortening in 
carlots, 85%4c, smaller lots, 9c. 


Hocs 


The Chicago hog market was an er- 
ratic affair this week with the top going 
from $7.40 last Friday to $7.60 on 
Wednesday and then dropping back to 
$7.45 Thursday. The advance carried 
light hogs to the highest point in 14 
weeks, with the 180@200-lb., 200@ 
220-lb. and 220@240-lb. moving up 
20@30c from last Friday, while heavy 
hogs and sows moved slowly at rangy 
prices. Thursday’s reaction wiped out 
all but 5c of the advance on light butch- 
ers and left the heavy stock 10@15c 
lower than last Friday. Receipts at Chi- 
cago for the first two market days of 
the week were 29,300 head compared 
with 30,953 a year ago. 


EXPORTS 


On Thursday at Liverpool, spot lard 
was quoted at 32s6d; A. C. hams, 94s, 
and Canadian A. C. hams, 104s. 


CARLOT TRADING 


Both offerings and demand for light 
green regular hams were moderate and 
prices were steady. Most of the interest 
was in fresh medium and heavy regu- 
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lars and the 16/18 and 18/20 sold at 4c 
and %ec advance, with 16/22 going to 
16c. S. P. regulars were firm and good 
jobbing trade was reported at steady 
prices. Offerings of light and medium 
skinned hams were scarce and the 14/16 
advanced %c while balance of list was 
called unchanged. S. P. skinned hams 
were in fair demand; 14/16 and 16/18 
sold at %c and %e advance. Light 
green picnics were held slightly above 
the list with light movement at steady 
prices; the 10/12 and 12/14 were off 
%@%ec, but 10/12 recovered to 9c and 
12/14 to 8%c. S. P. picnics moved in a 
jobbing way at the market. 


Green seedless bellies were quiet this 
week; offerings were moderate on the 
lights and these were relatively steady 
with the 6/8 up %c. Cured bellies were 





SIH MARKETS’ MEAT 
STOCKS DROP IN JUNE 


EAT stocks on hand July 1 at six 

large packing centers declined 
slightly during June but were larger 
than stocks of July 1, 1938. Hog 
slaughter for some weeks has been well 
above that of a year ago, which ac- 
counts for the higher level of meat 
stocks. On the other hand, consumptive 
demand has been good, as shown by the 
fact that increased volume of pork pro- 
duction, which prevailed not only dur- 
ing June but for some weeks past, has 
moved into consumptive channels 
rapidly. 

Lard stocks have increased, not only 
as a result of the larger hog slaughter, 
but also of the heavier yield per head 
of lard. Exports of lard continue to rise 
and domestic distribution has been 
broad. The product, however, continues 
to move at unsatisfactory price levels 
and distribution has lagged somewhat 
in relation to supply. 


Stocks at Chicago, Kansas City, St. 
Louis, East St. Louis, St. Joseph and 
Milwaukee on June 30, 1939, with com- 
parisons as especially compiled by THE 
NATIONAL PROVISIONER: 


June 30, ’39. May 31,’'39. June30, '38. 

Ibs. Ibs. Ibs. 
Total S.P. meats 93,023,334 99,936,705 81,951,162 
Total D.S. meats 31,716,061 30,463,295 25,322,910 
Other cut meats. 16,549,932 16,057,778 14,729,309 
Total cut meats.141,289,327 146,457,778 122,003,381 


i Ae 92,045,810 82,414,206 75,726,111 
Other lard ..... 10,173,636 11,294,384 9,978,163 
Total lard ..... 102,219,446 93,708,590 85,704,274 
S. P. regular 

GD scutsties 14,617,727 13,404,786 14,111,853 
S. P. skinned 

OE ee censs 30,257,115 36,110,776 27,091,144 


S. P. bellies.... 40,146,654 41,226,269 33,092,692 
8S. P. picnics... 7,887,838 9,054,874 7,551,473 
D. S. bellies... 22,816,789 21,075,855 16,436,136 
D. S. fat backs. 8,432,272 8,635,440 8,375,583 





nominally unchanzed. Inquiries were 
rather slow on D. S. clear bellies, espe- 
cially on light and medium, and some 
producers were inclined to withhold of- 
ferings. There were small sales at the 
list. There was scattered trade in D. S. 
fat backs with 8/10 selling at 4%c, or 
unchanged; balance of list was off Me. 


FRESH PORK 


Fresh pork market continued active 
at Chicago this week on light cutting 
and good demand. Light loins advanced 
sharply and heavies were steady. The 
8/10 were up 2%c at 21c and the 10/12 
were 2%c higher Thursday than on the 
preceding Friday. Fresh offal was 
rather slow but light Boston butts were 
strong and advanced 1c while shoulders 
were up %c and spareribs \c. 


BARRELED PORK 


There were no changes in barreled 
pork prices at Chicago this week. The 
80/100 fat back pork sold last weekend 
at $11.50, Chicago, and another car this 
week on same basis. New York reported 
fair demand with mess quoted at 
$19.12% and family at $17.50 per bar- 
rel. 

SAUSAGE MATERIALS 

Fresh regular pork trimmings were 
easy this week with demand slack. Reg- 
ulars were marked down to 6%c on 
sales; lean trimmings were also easier 
with the specials quoted at 13%c and 
extras at 15%c. 

(See page 45 for later markets.) 


U. S. LARD TO BRITAIN UP 


Prices of lard in the British markets 
during May and the early weeks of 
June were weak, in sympathy with 
prices at Chicago. Although total lard 
imported during the month of May was 
slightly under that imported in the cor- 
responding month of 1938, it was well 
above the import of April, 1939, and the 
proportion of American lard among that 
imported rose considerably. Ham im- 
ports increased and movement into con- 
sumption was good. Bacon consumption 
continued unsatisfactory although some 
improvement was noted during the last 
half of June, believed due to the begin- 
ning of the holiday season. Imports of 
American bacon showed a sharp in- 
crease over a year ago and a month ago, 
but remain of minor significance. 


May imports of lard, ham and bacon, 
as reported by A. J. Mills & Co., Lon- 
don, were as follows: 


May, May, April, 
1939. 1938. 1939. 
M Ibs. M Ibs. M lbs. 
ie er 14,284 14,152 8,156 
AB TAD ccccscesccves 17,076 17,281 11,497 
UG... BARB. .r0ccccve 5,814 4,821 4,010 
DU BORD cece ccescess 8,879 7,541 6,334 
We D. DOGG wc enciese 747 377 462 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of July 1, 1939, totaled 493,560 
lbs.; tallow, none; greases, 146,400 lbs.; 
stearine, none. 
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HEN the Firestone Tire & 

Rubber Company began 
construction of their Memphis plant. 
their first requisite was an ample and 
dependable supply of cool, clear and 
pure water. Their selection was a 
battery of three 500 feet deep Layne 
Gravel Wall Wells. A fourth has now 
been added as a reserve unit. 


AFFILIATED COMPANIES 


LaYNe-ArKansas CO. STUTTGART. ARK. 
LAYNE-ATLANTIC Co. . . . NORFOLK, VA. 
Lavne-CenTrat Co. . . MEMPnis, TENN. 
LAYNE-NORTHERN CO., MISHAWAKA, INO. 
Layne-Louistana Co LAKE CHARLES, LA. 


Layne-New Yorn Co. . New Yor« City. 
AND PITTS@URGH Pa 


LayYNne-NoRTHWEST Co. MILWAUKEE. Wis 
Layrne-Onto Co. . . . COLUMBUS, OHIO 
— Texas Co... 


All four wells are of the Gravel 
Wall Underreamed Type, equipped 
with Layne Everdur Shutter Screen. 
Installed in each is a Layne Vertical 
Turbine Pump driven by a 40 H.P. 
motor. The combined capacity of the 
four units is over 7,000,000 gallons 
of water per day. The system was 
installed by Layne-Central Company. Memphis, Tennessee. 

Thus Firestone Tire & Rubber Company, like many other 


poe WESTERN Co.. Kansas City, Mo 
Cricaco, ht. OMAHA, NEBRASKA 


MINNEAPOLIS . . 

Layrne-Bow.er New ENGLAND COMPANY. 
Boston MASSACHUSETTS. 
INTERNATIONAL WATER SuPPL_y. LTo.. 
LONDON ONTARIO, CANADA 


leading manufacturers, has secured the very finest Water | 


Supply System possible to obtain. 


Whether for manufacturing or municipal use, Layne Wells 
and Pumps are known to be highest in efficiency and lowest 
in operating and upkeep cost. 


Our engineers will gladly cooperate on plans for recondi- 


tioning old or the construction of new Well Water Supply | 


Systems. If you would like to receive our Bulletins, address 


LAYNE & BOWLER, INC. 
Dept. X. Memphis, Tenn. 


pun 


Pumps & WELL 
WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 





. Houston ano | 
Texas. 


LayYne-WESTERN co or ae. | 
mi 





| cester Salt... 








A> 


| WITH EVER Y POUND 
JUST LIKE THE LAST! 





@ We know you have the most carefully worked out 
formulas to make your products right. You know your 
customers care most about a product which is always of 
uniformly excellent quality. A salt that varies in purity 
can and does upset both formula and product. So why 
take a chance? 

As America’s oldest refiners of pure salt, we have 
Worcester quality so standardized that uniform pu- 


| rity is a certainty. 


Why risk letting your products vary in flavor because 
of salt that may vary in purity? Standardize on Wor- 
the salt where every pound is always 
like the last. 

Remember, too, that if you have any special require- 
ments, our laboratories are always at your disposal. 
We can and will supply the exact type of salt to produce 
the best results for you. WORCESTER SALT COM- 
PANY, America’s Oldest Refiners of Pure Salt, 
40 Worth Street, New York, U.S. A. 


Worcester Salt 
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Hog Cut-Out Results 


IGHER product prices, particularly 

on loins and other fresh pork items, 
brought total values closer to hog costs, 
and cutting results improved for all 
weights covered by THE NATIONAL PRO- 
VISIONER cut-out test for the first three 
market days in the week. The preceding 
week’s loss of 18¢ per cwt. on 180@220- 
lb. butchers was reduced to 4c. The loss 
on 220@260-lb. butchers fell to 16c per 
ewt. from 37c last week and the loss on 
260@300-lb. butchers was 40c per ewt. 
compared with 66c last week. 


In spite of heavier handling expense 
due to the smaller number of hogs 
handled, total cost of hogs per ecwt. 
alive advanced less than product prices 
for medium and light hogs, while the 
heavy butchers cost less than a week 


at rangy prices. 
for the first three market days of the 
week were 46,600 head compared with 
57,649 (four days) last week and 44,- 
552 a year ago. 

Test on this page is worked out on 
the basis of live hog and green product 


Receipts at Chicago 


prices at Chicago. Packers should use 
their own costs and selling prices in 
making up their tests. 





LARD EXPORTS TO AMERICAS 


Lard exports to Mexico and Central 
and South American countries during 
the first four months of 1939 compared 
with the like period of 1938 were as 
follows: 


4 mos. 1939 4 mos. 1938 
earlier. Thus, the cost on 180@220-lb. Ibs. Ibs. 
butchers advanced only 26c compared PE Socnca ves Wkaa 640d 2,757,000 3,071,000 

. ‘4 > 9 q 4 

with a week earlier, but the value of Venezuela Taususceedeween cee 106,000 359,000 
f th h 40 ee ee 766,000 466,000 

product from these hogs was up 40¢.  pominican Republic ...... 540,000 192,000 
While there was only a 15c increase in panama ...............-.. 464,000 387,000 
value of product from heavy butchers, Ecuador .................. 407,000 254,000 
the cost of these hogs was 1l1c lower. Guatemala .......<.c0et.. 268,000 114,000 
nS Seeeeeerenee tne heer fam 286,000 187,000 


Medium and heavy regular hams ad- 
vanced in carlot trading this week, but 
other product was unchanged. Light 
loins, Boston butts, skinned shoulders 
and other fresh pork items made good 
gains, however. After a 20@25c ad- 
vance earlier, hog prices lost most of 
the increase on Thursday with the top 
at $7.45. The advance carried light 
hogs to the highest point in 14 weeks, 
while heavy hogs and sows moved slowly 


were transposed with those for 1938.) 


While Mexico took less lard during 
the first four months of this year than 
in the like period a year ago, the other 
countries enumerated took more and 
the total exports this year to these 
countries exceeded movement of a year 
ago by 2,564,000 lbs. (In THE Na- 
TIONAL PROVISICNER of June 10, page 
81, the figures of these exports for 1939 








LIVERPOOL TRADE IN APRIL 


Liverpool provision trade was re- 
ported rather slow during April. Sup- 
plies of Continental bacon were plentiful 
and there were limited imports of 
United States long sides; clear bellies 
were quiet. Prices of American cut 
hams eased off during the month as 
supplies exceeded demand. Market 
ruled generally 90 to 95s per cwt. of 
112 lbs. Ham imports during the month 
from all sources totsled 33,832 cwt. 
(3,789,184 Ibs.). 

Lard imports during April were re- 
ported small as American shippers were 
waiting for cheaper freight rates in 
May. Lard imports from all sources 
during the month totaled 11,824 cwt., 
of which the United States sent 9,749 
(1,091,888 lbs.); China, 330 cwt.; Can- 
ada, 810 ewt., and South America, 935 
cwt. Good distributive trade was re- 
ported for lard during the month, as the 
retail price was attractive compared 
with other shortenings. 


U. S. MEATS TO CANADA 
Canadian meat imports from U. S. 
were: 
May,1939, May, 1938. 


Ibs. Ibs. 
MNO 5 vinrsrnvcrsseeusNems 624 993 
Bacon and ham............. 155,877 6,605 
PE wo ccankabersbese dante 1,670,800 346,417 
Mutton and lamb........... 1,019 873 
eee eee ee 4,509 2,525 


BOD - vcs howdrksivnnans bene 190 177 
Lard compound ............ 2,274 








live 
wt. 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per Cent 























Price Value Per Cent Price 
per per ewt. live per 
Ib. alive wt. Ib. 































180-220 Ibs. 220-260 Ibs. 

NN es, «5 ik ae bine seen 14.00 16.0 $ 2.24 13.70 16.0 
IN clio 3 odt'a's-& p.skion sue ara 5.60 11.3 63 5.40 11.1 
Sr erearare reer er! o 4.00 14.7 .59 4.00 14.5 
a) ee a a 9.80 19.5 1.91 9.60 17.6 
ME TE iy 5g a. 5 cei gisisievs 4/0 sop anne 11.00 11.1 Ee 9.70 10.6 
SE RE Or 8 ws 6 aaah wewe ween ince eck 2.00 5.6 
Ne UN feck 1 a ra Wate g 0.30 we rere 1.00 3.8 .04 3.00 3.9 
UNCON BNE TOWIB on. 5 ccc cece ases es 2.50 4.6 12 3.00 4.6 
RUT SOME are thig we acmscésar 6 darian weiter 2.10 4.9 10 2.20 4.9 
ee a ae, a 12.40 5.1 .63 11.50 5.1 
Ee ere eee ee 1.60 8.3 13 1.60 8.2 
fe ORL CBE 3.00 6.5 .20 2.80 6.5 
Feet, tails, neckbones............ 2.00 .06 2.00 


CGE SIE WIN sass 6 occ chlo ees 


TOTAL YIELD AND VALUE...69.00 


Cost of hogs per cwt.........+: 
Condemnation loss ............ 
Handling & overhead.......... 


TOTAL COST PER CWT ALIVE 
TOTAL VALUE 


BN OE OU. Sw. 5 50b-cp-ereos ae tae 
ad | OER eee ee ee 






.28 











$ 8.15 





70.50 


04 
















Value Per Cent Price 
per cewt. live per 
alive wt. Ib. 






Value 
per cwt. 
alive 




















260-300 lbs. 

$ 2.19 13.50 15.5 $ 2.09 
-60 5.10 10.1 52 
58 4.00 14.3 57 
1.69 9.10 15.0 1.37 
1.03 3.10 8.5 .26 
es 9.90 5.3 52 
12 5.00 4.3 22 
14 3.30 4.6 15 
Be 2.10 4.9 10 
.59 10.20 5.1 52 
13 1.50 8.1 12 
18 2.70 6.5 18 
06 2.00 a ae 06 
.28 scans whines 28 














$ 7.81 71.50 $ 6.96 


04 


1.12 
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OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











STOP 
FLOOROSIS 


OVERNIGHT! 


Floorosis (broken cement floors) 
can be stopped overnight— 
with Cleve -o-Cement, the amaz- 
ing patching cement. Cleve-o- 
Cement is different from any 
material you have ever used. 
Applied in the afternoon, it 
dries hard as flint overnight and 
is ready for heavy traffic the 
next day. It is tougher and 
stronger in 24 hours than ordi- 
nary cement after 28 days. 


Cleve-o-Cement bonds perfect- 
ly with the old cement. It's 
waterproof, acid resisting and 
is unaffected by freezing tem- 
peratures. Cleve-o-Cement is 
GUARANTEED to satisfy. Not an 

phalt compositi Write for 
illustrated bulletin and FREE 
test offer. 


THE MIDLAND PAINT 
& VARNISH COMPANY 
9119 Reno Avenue, Cleveland, Ohio 





Smooth, hard floors the next day. 





FRESH, RAW, and ALWAYS THE SAME 


Rolle Standard Strength Garlic and Onion Juices are 
natural raw products... carefully selected and cleaned 
fresh vegetables with all fiber removed and blended for 


uniform seasoning strength under laboratory control. They 
offer the same fine, complete flavor as the fresh vegetable, 
minus the labor, spoilage and guesswork. Simple to use... 
easy to regulate. 


SEND FOR FREE SAMPLES, FORMULAS, COMPLETE INFORMATION > a 
2 


a 





Hl 


SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


WM. J. STANGE Co. 
2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 a 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 











“NOTHING ELSE WILL DO” 


say leading packers 


BEEF CLOTHING 


LOOK FOR THE BLUE STRIPE 


WRITE TODAY FOR FULL-SIZE WORKING SAMPLE FREE! 


THE CLEVELAND COTTON PRODUCTS CO. 


follo 


Smoke 
8. P. | 
Cooked 
Cooked 
Cooked 
Cooked 
Lunche 
Cooked 





ABLE JUICES "=~ 


SS TR 


Page 38 
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MEAT IMPORTS AT NEW YORK 


Imports for the period June 22 to 29 
inclusive, at port of New York: 


Point of - Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 9,198 
—Beef extract in tins............ 1,120 
Canada—F POOR POSE. RAMS... cccvcccccccvce 6,845 
—Fresh pork shoulders............. 3,088 
—GREEOE BROER ccccccccccececsevee 2,980 
—Fresh frozen ham..............0.. 21,448 
—Fresh chilled veal livers.......... 300 
—Frozen beef livers................ 1,901 
Denmark— a SD CURB. cccccccccccce 356 
Cooked ham in tins............. 4,874 
—Salami Nas. Se ae ee 550 
England—Meat paste in jars.............. 290 
France—Liverpaste in tins................ 73 
Hungary—Cooked ham in tins............. 63, 670 
—Cooked picnics in tins........... 2 29,158 
Irish Free State—Smoked bacon ........... 2,721 
Italy—Smoked sausage ............eeeeees 2,881 
ED. Albans 654 0K0 468 oemescceeeene 3,657 
Se cnacn bie'ss-eia nice smneue es ¥e'ee 1,929 
Lithuania—Smoked bacon ................ 1,162 
—Cooked ham in tins............ 24,690 
—Cooked picnics in tins......... 23,203 
—Luncheon meat in tins......... 7,200 
Poland—Smoked bacon ...............-... 39,8 
—Cooked ham in tins...............822, 
—Cooked pork butts in tins......... 
—Cooked picnics in tins............ 
—Luncheon meat in tins............ 
—Cooked sausage in tins............ 
Rumania—Cooked ham in tins............. 
—Cooked pork loins in tins........ 
—Cooked picnics in tins.......... 


—Cooked pork butts in tins....... 
Sweden—Smoked sausage ................ 
Switzerland—Bouillon cubes in tins........ 
U.S. 8S. R.—Smoked sausage ............. 


Yugoslavia—Cooked ham in tins........... 
—Cooked picnics in tins......... 





JUNE MEAT IMPORTS 


Meat imports at New York from June 
1 to June 28, included the following 
receipts of hams and picnics: 


Ibs. 
SE MINED, ND nk iicvirnt.0- aioe ise aibsaenkacemlone 6,845 
NON) MINUS. « ¢:6:0 o:9-6: 00-00: wie. cienmuiaie'e 95,174 
ee re 9,294 
260 shsbisrmanenente 3,507,908 












Poland was the largest single sup- 
plier of pork products during the month. 
Imports from Poland consisted of the 
following: 


NIN, saan 55 arash a e:nies a biore @0ie 0% % 36,700 
INA ih inh.sind:e 6 660d wed ns.we sees 24,750 
Cooked hams in tins.................... 1,226,751 
Cooked pork butts in tins............... 34,452 
Cooked picnics in tine.................. 192,059 
Cooked pork loins in tins................ 31,902 
Luncheon meat in tins................0. 11,088 
Cooked sausage in tins................. 2,498 


BRITISH FOOD RATIONS 


The British director of food defense 
plans stated in a broadcast recently that 
documents for food rationing had been 
distributed throughout the United King- 
dom. Rations generally would depend 
upon the amount of food supplies avail- 
able, but, in the case of meat, the 
amount to be purchased would be ex- 
pressed in terms of value. Every con- 
sumer would be permitted to spend the 
Same amount of money and buy either 
the more or the less expensive cuts, as 
preferred. 
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CASH PRICES 


Based on actual carlot trading Thursday, 
July 6, 1939. 


REGULAR HAMS. 


Green. *S.P. 
BR cic cwncvivedesgeecere 16 17% 
BEE | veicnctvecccenre ¥uaes 16 16% 
: DED cakeetees ean Cache ke 16 16% 
Ser Cee eee 16% 164% 
10. 1G Rane .vccccoccccces 16 
BOILING HAMS. 
Green. *S.P. 
16% 16% 
16 16 
15% 15% 
16 Ree 
16 





Green. *S.P. 
17% 
7% 
17% 
17 
16 
15% 
14% 
13% 
12 
Green. *S.P. 
Se 56 cusnesuas ences 11% 12% 
ot ro. et eee 11% 11% 
Be bb. <00d.ses coe cEkees 9%@ 9% 10% 
WOE bvicnicicassaceueaaen 9 9% 
BW éncecnctecccwalbewecs 84%@ 8% 9% 
S/ap; Ne. PE Wes cassascs 84%4@ 8% soe 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
cf, MOLLE OO SEO 124% @12% 13% 
BOE swevecevsscecsmces aa* 12 
BES vcccccucececeqguebeeh 0 11 
rare ce A 2 9% 10% 
ern” Aa 8% 9 
BOD ceccsveciczssceeebeas 8% 9% 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 








ey 
6% 
5% 
5% 
5% 
D. 8S. FAT BACKS. 
hl EE, CORTE, CO re 4 
DEP wcccncccscsencopsnnsceeeesebesseaanes 44 
BEE -60%00rneces ep cedin’g + h6enbseeeedesaueen 5° 
BPE £¢-0cicceesesenqeshbeed Gbtessearananay 5% 
BPE chesreo recat nue’ ddaweenaen dees 5 
DOE nasvinss0cs dene hase + eagdennn esau 5 
BE. 600002 23.400 Neeewen ssw eete wands He 
BE ccc cseccexdubidtas ovksbaneteekastees 6% 
OTHER D. 8. MEATS. 
Extra Short Clears. 6n 
Extra Short Ribs. 6n 
a | ee 6% 
ee. a ee 4%@ 4% 
ee Pe ee re ee 5 
ee a ME OC n op arab bees kp eka +e ween ewes 5% 
eee DUIO DOI. oo nio 5 v0 cn cesacsecc concen 6% 
Green Rough Jowls...........0.csee00+ + S@ 5% 
LARD. 
PUie TOON, CURR «6.6.6 ns pans sinc c ccc ceteds 5.90n 
De NR, SN a es Gave hs céeeuew eee 5.15 
Gt In cog aclin cad wb deemeaayes 7.25n 
WO TNE cian dn0 600008 bu nseseheeecees 5.25n 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
erided Friday, July 7: 


Cash. Loose. 
Satectay, Faby. 2.0.22 cgecce 5.75n 5.02%n 
MROMERT, SUE Bec cccievccces 5.8216n 5.10ax 
Tuesday, it SAPs Holiday Holiday 
Wednesday. = aes 5.8744n 5. 12%4n 
I CEE Gy v0 o.55'b 05s 5.90n 5.15 
Friday, J0ly 7. 3050.83.04. 5.821gn 5. 12%ax 





LARD FUTURES 


SATURDAY, JULY 1, 1939. 





Open. High. Low. Close. 

July ... 5. 72%-70 . = 5.70 5.70b 
Sept. .. 5.90 5.87% 5.90b 
eae. os 3.95 Seine 5.95 
Dec. ... 6.05 6.05 6.02% 6.05ax 
Jan. ... 6.10 6.10 6.05 6.07%b 

MONDAY, JULY 3, 1939. 
July 5.72% 5.77% 
Sept 5. ‘974% 5.92% 5.9244b 
Oct. 6.02% 5.97% 5.9744b 
Dec 6.124% 6.07% 6.10ax 
Jan. seen 6.12%ax 

TUESDAY, JULY 4, 1939. 

Holiday. No market. 
WEDNESDAY, July 5, 1939. 
July ... 5.82 r 5.82% 
Sept. .. 5.97% 6.00 5. 97% 6.00b 
Oct. ... 6.02% 6.05 02% 6.05ax 
Dec. ... 6.10 6.15 810 6.15 
Jan. ... 6.12% 6.17% 6.12 6.17%b 
THURSDAY, JULY 6, 1939. 

TORT: sine vtes ccc 5.85ax 
Sept. ... 6.02 6. 02% e 97% 6.00ax 
Oct. ... 6.05 . 1% 6.1% bt 
Dec. ... 6.17% 12 .15ax 
Jan. ... 6.15 6.15b 

FRIDAY, JULY 7, 1939. 
ree ee wie’ 5.82\%4ax 
Sept. .. 6.00 6.00 5.92% 5.9214b 
Oct. ... 6.05 6.05 5.97% * 5.97% 
ae and athe 6.10ax 
Jan. ... 6.15 6.15 6.12% 6.12%b 


Key: ax, asked; b, bid; n, nominal; —, split. 





CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of July 1: 
June 30, May 31, June 30, 
1939. 1939. 1938. 
ae 12,672 12,625 25,479 





Le osaenahtgie’ 55,204,548 44,857,504 

. lard, — 
Oct. a "38 t 68,250,271 
Jan. y . Beers 10,353,698 10,401,198 

P. 8. Nard, . +++. 16,381,864 17,084,864 


= kinds of 

S ea 4,633,128 4,204,077 3,920,331 
D. S. Ol. bellies'. 8,997,438 8,613,655 8,362,498 
D. S. rib bellies* 942,351 655,200 1,083,638 
Ex. Sh. Cl. sides,* 

bs. 


1 

D. 8. short fat 

backs, Ibs. .... 2,835,272 2,468,440 3,865,583 
D. S. shidrs, Ibs. aon ns 125,991 
S. P. hams, Ibs..- 5,160,227 5,484,786 6,618,853 
S. P. skinned 

hams, Ibs. ....18,436,115 21,624,776 15,966,144 
S. P. bellies, Ibs.21,822,654 22,154,269 15,948,692 
S. P. pienics... 

S. P. Boston 4,558,338 5,420,374 4,399,473 
shldrs, Ibs...... 

S. P. shldrs, Ibs. ea nie 18,000 
Other cuts of 

meats, Ibs. .... 9,253,932 9,011,778 9,234,809 





— cut meats, 
BG waccearees 72,006,327 75,433,278 65,623,881 


2 Made since Oct. 1, 1938. 
2 Made previous to Oct. 1, 1938. 


MAY LARD OUTPUT 


Lard yield of hogs during May, 1939, 
averaged 31.38 Ibs. per head. Total 
production of lard during the month 
was 106,945,000 lbs. against April pro- 
duction of 91,858,000 Ibs. and 81,023,000 
lbs. in May, 1938. Average production 
in May for the five years, 1934-1938, 
was 81,714,000 Ibs. All figures apply 
to slaughter and lard production in 
federally inspected plants only. 
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Combating Corrosion in industrial Process Piping 
Part Three —Corrosive Fluids 


Group |—Weter ond Steam 
Frew) Woter . 
Duniled Woter ond Retuen Condemate 
Solr Worer ae 


on 
Bi- Metallic COrrosion.....++ 


Growp iti — Almols 
Ammoneum My droude 


The Fined Alkoln, Water So 





Group Vill—Food Products 
orrosion Fatigue........ 


This section deats with 
the varied corrosion 
problems found in Food 
processing lines. Check 
up with your Crane 
Representative on the 
performance you are 
getting from valves in 
such service. 





CRANE 


NATION-WIDE SERVICE 


Page 40 


Two weeks ago, a new and shining valve. Today, a veteran— 
still shiny, but unfit for service—crippled by corrosion! 

Whether or not corrosion destroys your valves with such 
rapidity, it is a menace to them nevertheless. Corrosive action 
is present, to some degree, in practically every industrial 
fluid processing system. Its toll is told in the piping mainte- 
nance budget. 

Combating corrosion is not a simple task. The answers to 
its problems are not found in the back of any book. Yet, if 
your Crane Representative has shown you a copy of Crane’s 
new book on corrosion in piping, you know that there is 
available the basic information which leads to control of this 
destructive force. And you may appreciate the broad expe- 
rience, the elaborate field and laboratory research upon 
which the data contained in this treatise is based. 

But even more important to the valve user, is that the same 
thorough knowledge of corrosion reflected in this study is 
applied in the making of Crane valves and fittings—that 
Crane-Quality in piping materials represents the finest de- 
velopments of alloys for specific service conditions. 

Crane promises no panacea for corrosion—there is no 
such thing. But with the engineering knowledge and expe- 
rience that back the facts in “Combating Corrosion In In- 
dustrial Process Piping,” with unmatched research and 
plant facilities, Crane assures you of dependable flow con- 
trol at minimum cost. Consult your Crane Representative. 


CRANE CoO. GENERAL OFFICES 
836 S. MICHIGAN AVE., CHICAGO 


VALVES © FITTINGS «© PIPE 
PLUMBING + HEATING + PUMPS 


THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 
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Tallow and Grease Markets 
Quiet But Slightly Steadier 


N. Y. Extra down Yc at 47%c—Prime 

quoted at 5c for forward—White 

grease unchanged—By-products show 

some firmness—Cracklings steady on 
better demand. 


TALLOW.—The tallow market at 
New York continued in an unsteady 
position due to the indifference of con- 


sumers and a weaker trend in outside : 


and Western markets. Offerings were 
moderate. While extra last traded at 
5c, delivered, as unchanged from a week 
ago, there were strong indications that 
the next important business would be 
1% to 4c below that figure. There were 
unconfirmed reports that outside extra 
had sold at 4%c. 


Unsteadiness in lard, cotton oil, and 
in the Western markets for tallow and 
greases adversely influenced sentiment 
at New York. Western edible tallow 
was reported to have sold at 45¢c; prime 
tallow at 5c, delivered, and off quality 
prime at 4%c. As a result of this news 
and reports of dullness in finished soap 
trade, consumers in the East lowered 
their buying ideas. 

At New York, special was quoted at 
4%c nominal; extra, 4% @5c, and edible, 
5%c¢ nominal. 

Tallow futures market at New York 
was dull but weaker. August traded 
at 4.95 to 4.90, a new season’s low. 
July futures were 4.70@4.85 and Sep- 
tember 4.85@5.00. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July shipment, was 6d 
higher at 18s 6d, while Australian good 
mixed was 6d lower at 16s 6d. 

While there was only light buying in- 
terest in the Chicago tallow market this 
week, producers withheld offerings due 
to low prices. Couple tanks edible tallow 
sold at 4%c, f.o.b. shipping point, 
prompt, last weekend. Fancy sold at 5c, 
delivered, between two outside points. 
Prime tallow was salable at midweek at 
4%c, special at 45c and No. 1 at 4c, 
delivered Cincinnati. There was a mod- 
erate movement Thursday. Few tanks 
of prime sold at 5c, Cincinnati, August, 
and 5c, delivered Midwest point, July. 
Few tanks special sold at 4%c, Cincin- 
nati, August delivery, and No. 3 was 
reported to have sold at 4%c, delivered 
outside point. Chieago quotations, loose 
basis, on Thursday: 


Edible tallow 
Fancy tallow 
Prime packers 
Special tallow 
No. 1 tallow 


STEARINE.—The market for oleo 
stearine was moderately active and easy 
at New York with last sales at 5%4e, or 
off %c from last week. The market 
was still quoted at 5%c. 


4% @4% 
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The Chicago market was quiet and 
about steady. Prime oleo was quoted at 
5% @5tée. 

OLEO OIL.—Demand continued lim- 
ited at New York and the market was 
barely steady. Extra was quoted at 
7@7%c; prime, 64%@7c, and lower 
grades, 6%4@6%c. 

The market was quiet and barely 
steady at Chicago, Extra was quoted 
at 7%c and prime at 7c. 

LARD OIL.—Trade was dull and the 
market about steady at New York. No. 
1 was quoted at 8%c; No. 2, 8%c; extra, 
9c; extra No. 1, 9c; extra winter 
strained, 94%c; prime burning, 9%c, and 
inedible, 9%c. 


(See page 45 for later markets.) 


NEATSFOOT OIL.—Dull but steady 
conditions ruled at New York. Cold 
test was quoted at 14%c; extra, 9c; 
extra No. 1, 8%c; pure, 12%c, and 
prime, 9%c. 

GREASES.—The market for greases 
at New York was quiet and easy as a 
result of fairly liberal offerings, dull 
demand and unsteadiness in tallow and 
other edible fats and oils. Grease con- 
sumers, moreover, showed a tendency 
to back away from the market and pro- 
ducers were not inclined to press sales. 
It was reported that quoted levels might 
be easily shaded. Part of the weakness 
at New York was said to be due to 
heaviness in the West. 


At New York, choice white was 
quoted at 5@5%ec; yellow and house, 
4c, with concessions possible on bids, 
and brown, 4 to 4%c. 

Grease trade was quiet at Chicago 
during most of the past week with de- 
mard and offerings limited. White 
grease sold last weekend at 4%c, Chi- 
cago, and tank of brown at 4%c, Chi- 
cago, prompt. Four or five tanks of 15 
acid brown moved Monday at 4c, Chi- 
cago, July. Couple tanks of brown 
grease sold Wednesday at 4%c, Chicago 
prompt. Few tanks of white grease sold 
Thursday at 4%c, Cincinnati, August 
delivery, and few tanks at 4%c, Chicago, 
July delivery. Chicago quotations on 
Thursday were: 


Choice white grease 
A-white grease 


Yellow grease, 10-15 f.f.a........ccccccees 44 @4% 
ese genes, 16-SS F.B.8...... 00s cvccwesees @4% 
Brown grease a4%& 


NITROGEN AS FERTILIZER BASIS 


With the recent passage by South 
Carolina of a law requiring that nitro- 
gen-bearing fertilizers be guaranteed 
and sold on the basis of their nitrogen 
content, rather than ammonia content, 
all states in the Union having fertilizer 


control laws became uniform on this 
point. The uniformity of terms has long 
been sought by agronomists, agricul- 
tural chemists and members of the fer- 
tilizer industry. 

Many producers of raw materials 
carrying nitrogen already handle their 
transactions in terms of nitrogen. Prac- 
tically all other producers of nitrogen 
carriers have indicated their willingness 
to conduct advertising and selling opera- 
tions on this basis after June 30. At its 
convention last month, the National 
Fertilizer Association reiterated its rec- 
ommendation that the change in termi- 
nology be made. 


BY-PRODUCTS MARKETS 


Chicago, July 6, 1939. 

By-product market a little firmer this 

week. Cracklings steady on improved 
demand. 


Blood. 


Blood fairly stable with prices un- 
changed. 
Unit 
Ammonia 
$ 2.25@ 2.35 


Digester Feed Tankage Materials. 


This market quiet and firm. Sales 
hard to find. Report of $2.85 asked and 
$2.75 bid on 11-12% tankage. 

Unground, 11 to 12% ammonia 
Unground, 6 to 10%, choice quality.. 
Liquid stick 


Unground 


Packinghouse Feeds. 


Fairly steady market on good de- 
mand. Short supply continues in meat 
scraps. 


Carlots, 
Per ton. 


@47.50 
@50.00 
@55.00 
@37.50 


60% digester tankage 
50% meat and bone scraps 
Blood-meal 


Bone Meals (Fertilizer Grades). 


Bone meal market holding about 
steady. 
Per ton. 
Steam, ground, 3 & 50.............. $23.00@25.00 
Steam, qreded, DE -De. oi <cescvdcess 23.00@ 24.00 


Fertilizer Materials. 


This market about steady at last 
week’s quotations. 


Per ton. 
High grd. tankage, ground 
pS a errr $ 2.35@ 2.50 & 10c 


Bone tankage, ungrd., per ton.. @18.00 
Hoof meal *@ 2.50 


Dry Rendered Tankage. 


Crackling market remains firm on 
better demand. Low test quoted around 
80c; high test 75c. 


Hard pressed and expeller unground, 
per unit protein $ 


Gelatine and Glue Stocks. 


This market unchanged at last week’s 
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quotations. The prices ran as follows: 
Per ton. 
Calf trimmings $17.00@18.00 
Sinews, pizzles @17.00 
Cattle jaws, skulls and knuckles @25.00 
Hide trimmings 12.00@13.00 
Pig skin scraps and trim, per Ib., l.c.1. 3@ 3%e 


Horns, Bones and Hoofs. 


Market quiet; prices stationary. 


Per ton. 
Horns, according to grade.......... $35.00@60.00 
Cattle hoofs, house run 30.00@32.50 
Junk bones @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


No change in animal hair market, 
which continues on easy side. 


Winter coil dried, per ton 

Summer coil dried, per ton 

Winter processed, black,  6@ “e%e 
Winter processed, gray, 5@ 5%4c 
Summer processed, gray, 

Cattle switches 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, July 

0 FE Biss da ctcncavntdescienss $26.50@ 28.00 
Blood, dried, 16% per unit @ 2.50 
Unground fish scrap, dried, 11144% am- 

monia, 16% B. P. L., f.o.b. fish 

factory 
Fish meal, foreign, 11%% ammonia, 

10% B. P. L., ¢.i.f. spot 

July / Aug. chinneent 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories. 
Soda nitrate, per net ton; bulk, July, 

ex-vessel Atlantic and Gulf ports.. 

in 200-Ib. 


Tankage, ‘cngrennd, 10-12% ammonia, 
15% B. P. L lk 
Phosphates. 


Foreign bone meal, steamed, 3 and 50 
bags, per ton, c.i.f 
Bone meal, raw, 
bags, per ton, c.i.f @2A.00 
Superphosphate, f.o.b. 
more, per ton, 16% fat @ 8.00 


Dry Rendered Tankage. 
50% protein, unground @7T2%e 
60% protein, unground @75e 


HULL OIL MARKETS 


Hull, England, July 5, 1939.—Re- 
fined cotton oil, 19s 9d. Egyptian crude 
was quoted at 17s 3d. 


EASTERN FERTILIZER MARKETS 


New York, July 5, 1939. 


The fertilizer markets are rather dull, 
due to the holiday, with little interest. 


Several cars of feeding tankage sold 
at $2.75 and 10c, f.o.b. New York, and 
South American material sold at $2.75 
and 10c. 


One car of blood was sold at $2.50 
and more is available at the same price. 


Nitrate of soda prices were announced 
for the coming season and they are 
the same as for the past season. 


Reports from Chesapeake Bay in- 
dicate that there is not much fish scrap 
being made due to the poor fishing. 
There is a fairly good demand for spot 
Japanese sardine meal. 


TALLOW FUTURE TRADING 


MONDAY, JULY 3, 1939. 
High. Low. Close. 

} eae aaa 4.80@4.95 
September 
October 
November 
December 


4. ‘95@5 5. “tO 
4.95@5.10 


TUESDAY, JULY 4, 1939. 
Holiday. No market. 


WEDNESDAY, JULY 5, 1939. 


September .. 
November 
December 


August 
September 
November 
December 


September 
October 


OIL TAX EXEMPTION FAILS 


An amendment to the revenue act of 
1939 which would have extended for 
another three years the exemption from 
the excise tax on imported whale oil 
produced in American vessels, was with- 
drawn by Senator David I. Walsh before 
the act was passed. The tax on whale 
oil was imposed in the revenue act of 
1938, but carried an exemption until 
June 30, 1939, for whale oil produced 
on American vessels. 


HELP FOR THE CAMERA FAN 


The many in the meat packing indus- 
try whose hobby is photography will 
want to read “The Camera Eye,” by 
Leo Nejelski, advertising manager of 
Swift & Company. In this interesting 
and unusual book, the author points out 
that the art of using a camera effectively 
is more than a matter of good equipment 
and some chemistry. It is the result of 
blending good taste with imaginative 
vision—in other words the training of 
what he calls the camera eye. 

Leo Nejelski is particularly well quali- 
fied to write on this subject. He is an 
outstanding amateur photographer and 
his prints have appeared in many publi- 
cations and been hung in exhibitions in 
all parts of the world. The new book 
presents a clarifying and stimulating 
discussion of the whole photographic 
process from an entirely new angle. 

While most books on the subject tend 
to clutter and confuse by undue empha- 
sis on the technical mysteries of photog- 
raphy, this one gives enough of the 
technical to free one from the burden 
of technique and then proceeds to the 
more important and more exacting busi- 
ness of finding pictures. It offers a 
simple and effective method of creative 
photography for amateurs who have 
bogged down in theory and technique 
and for professionals who are seriously 
interested in outstanding results. 

“The Camera Eye” is illustrated with 
26 pages of photographs, charts and 
diagrams and is complete with index. 
It is published by Knight Publishers, 
New York City. 


MAY MARGARINE PRODUCTION 


Margarine produced during May, 
1939, with comparisons, as reported by 
manufacturers, shows a production of 
about 80 per cent of May, 1938: 


May, 1939, May, 1938, 
Ibs. Ibs. 


Production of unc on 

margarine ...... .. 22,578,516 
Production of eoleved 

margarine 120,044 122,361 


28,500,078 


28,377,717 





Total production .......22,698,560 
Uncolored margarine with- 
drawn tax paid.........22 2,806,168 


Colored margarine with- 
drawn tax paid 20,796 38,340 


28,715,892 





DMAN 


2-STAGe 


GRINDERS 


for CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness 
in one operation. Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 


Ibs. hourly. Write for catalog No. 302. 


Stedmaw’s rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U.S. A. 
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Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 


COOKING TIME REDUCED 


in the 
Mé&MHOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 
up fat and moisture 
content readily. Saves 
steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 





The National Provisioner—July 8, 1939 


— - ~~ 4 het OS Le 





Cottonseed Oil Futures and 
Crude Decline in Quiet Trade 


New lows made by futures on light 

selling—Valley crude traded at 54%4¢ 

—Coconut oil unchanged but palm 

oil slow at lower level—Soybean of- 
fered at 44¢. 


OTTONSEED oil futures continued 

to display an unsteady undertone, 
but volume of trade was more moderate 
during the short week. The market 
again moved into new low ground for 
the season under mild liquidation and 
scattered selling and was given poor 
support. Continued weakness in the 
lard market was unfavorable to oil 
values. 

Favorable weather conditions for 
progress of the new cotton and corn 
crops aided the downturns. Hand-to- 
mouth demand for oil from distributors 
and consumers offered no encourage- 
ment. 

However, oil futures held rather well 
in view of bearishness of news sur- 
rounding the market. This was partly 
due to the fact that most of the open 
interest was sitting tight. With liquida- 
tion on a small scale, professionals were 
not inclined to press the declines at 
the ruling levels. 


Buying Is Light 


Light buying appeared through trade 
brokers on small breaks, and there was 
scattered commission house demand 
and profit-taking by shorts which kept 
the ring fairly bare of contracts. Many 
found it difficult to understand how cot- 
ton oil maintains its premium over 
lard. 


Lard stocks continue to pile up. Lard 
supplies at Chicago increased over 10,- 
000,000 Ibs. during June to a total of 
86,573,238 Ibs. against 72,170,601 Ibs. 
a year ago. 

There were beneficial rains in the 
Western cotton belt during the week, 
and some showers in the Central and 
Eastern areas. Private crop advices and 
reports from the South indicate that 
with average weather the crop might 
ultimately yield considerably more than 
the largest of the current private esti- 
mates, which is around 12,000,000 bales. 

Such a cotton crop, plus expected 
carryover of 1,500,000 bbls. of oil and 
the large number of hogs and excellent 
hew corn crop outlook, indicate that 
the oil supply will be burdensome unless 
oil goes to a more normal discount under 
lard. 

The crude markets were quiet, but a 
few tanks were reported to have traded 
at 5%c, Southeast and Valley, with 
that figure bid. The Texas markets 
were called 54% @5%c according to loca- 
tion. 

COCONUT OIL.—Demand was slow 
at New York and the market was barely 
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steady. Bulk oil was quoted at 3c. The 
market was around 2%c on the Pacific 
Coast. 


CORN OIL.—Trade was slow at New 
York and the market was 5c nominal. 

SOYBEAN OIL.—While trade was 
dull at New York, offerings of nearby 
oil were reported at 4%c. 

PALM OIL.—Recent concessions have 
failed to stimulate demand at New 
York. Nigre for shipment was quoted 
at 2.90 and Sumatra at 2%c. 

PALM -KERNEL OIL.—Nominal 
quotation was 3%c, New York. 

OLIVE OIL FOOTS.—Interest was 
routine at New York. Tanks were 
quoted at 6%c. 

PEANUT OIL.—The last reports on 
offerings were at 55%c, New York, al- 
though 5%c nominal was quoted based 
on competing oils. Demand at New 
York was slow. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c bid; Texas, 5%c nominal at 
common points, and Dallas, 5%c nom. 

Futures market transactions for the 
week at New York were as follows 

FRIDAY, JUNE 30, 1939. 
—Range.— 
Sales. High. Low. 

645 


658 


—Closing.— 
Bid. Asked. 
641 
nom 
trad 
659 659 trad 
see eee nom 
669 666 68tr 
671 671 673 
eee eee nom 


639 


SATURDAY, JULY 1, 1939. 
Holiday. No market. 


MONDAY, JULY 3, 1939. 
636 636 
652 648 
658 651 

666 


663 
667 


Holiday. No market. 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., July 6, 1939— 
Cotton oil futures were steady with only 
slight changes the past week. Crude 
was unchanged at 5%c lb. bid, Texas; 
5%4c lb. elsewhere, with offerings negli- 
gible. Bleachable, steady to firm, with 
fresh inquiries. Black grease and soap- 
stock in light supply. Cotton growing 
weather is still the dominating factor, 
with less favorable start than usual. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, July 6, 1939.—Basis 
prime cottonseed oil 54c nom., depend- 
ing on location. 


WEDNESDAY, JULY 5, 1939. 
652 «651 
670 670 
JULY 6, 1999. 


oe 634 635 
September oe 652 650 651 
December 665 663 664 


(See page 45 for later markets.) 


MARGARINE TAX BILLS FAIL 


A trend toward removal of restrictive 
taxes on margarine by individual states 
has been apparent in the action of sev- 
eral state legislatures during recent 
sessions. Much attention was devoted 
to elimination of so-called “trade bar- 
rier” legislation of all kinds. 


In Colorado, a bill taxing margarine 
was killed in committee, while in Ver- 
mont, a similar bill passed the House 
and was killed in the Senate. A Min- 
nesota measure placing a high tax on 
all types of margarine failed to pass. 
North Carolina lowered its tax on 
margarine distribution and eliminated 
its tax on manufacture of the product. 
A margarine tax bill failed in Michi- 
gan. 

In the state of Washington, a bill to 
reduce the present 15c tax on margarine 
manufactured from products originat- 
ing in the United States to 3c died in 
committee, as did a measure designed 
to make the present tax “effective” and 
proposing enactment of a new tax. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during May, 1939, compared 
with May, 1938: 

May, 1939, May, 1938, 
Ibs. Ibs. 
Ingredient schedule of uncolored oleomargarine: 


. 2,937,713 
23/895 


Cottonseed oil 
eo omg of glycerine.... 


Oleo stearine 288,92 
Oleo stock 73,087 
Palm oil 540 

7,543 
194,105 


Soya bean oil 
Vitamin concentrate 





23,741,188 


Ingredient schedule of colored oleomargarine: 
Babassue oil 
Cocoanut oil 

olor 


Cottonseed oil 
Cottonseed stearine 
Derivative of glycerine.... 


Oleo oil 

Oleo stearine 

Oleo stock 

Palm kernel oil 
Peanut oil 

Salt 

Soda (benzoate of) 
Soya bean oil 
Vitamin concentrate 











Packer hides quiet but apparently firm 

—Good interest in current take-off 

and trading reported pending—Steady 

prices accepted by packers for June 
kipskin production. 


Chicago 


PACKER HIDES.—The packer hide 
market has been very quiet so far this 
week, due in part to the interruption 
occasioned by the holiday. The only 
trade coming to light so far has been 
the sale by the Association of 2,000 
June-July branded cows at steady price. 


Sales at the close of last week brought 
the total for that week to around 55,000 
hides, so that packers are in a com- 
fortable position on recent take-off. 
There is understood to be a good, in- 
terest in late June hides at steady prices 
but packers are in no hurry to offer 
current take-off, although willing to 
move their unsold holdings of prior to 
May native and butt branded steers and 
heavy cows at the prevailing differ- 
entials. 


The absence ef some traders in the 
speculative market due to the holiday 
was reflected in the light volume of 
business in the hide futures market, 
but prices showed a firming tendency 
and are currently 11@17 points over 
last week’s close. Withdrawals of hides 
from exchange warehouses during the 
month of June totalled 36,863 hides. 


Native steers last sold previous week 
at lle for May-June take-off and 10%c 
for Apr. Extreme light native steers 
last sold at 11%c¢ for June and have 
been rather scarce. 


Butt branded steers are quotable at 
lle for May-June take-off. Colorados 
are well sold up at 10%c and more 
wanted. Heavy Texas steers last sold 
at llc; light Texas steers moved last 
week at 104%c for May-June and 9%c 
for Apr. take-off; extreme light Texas 
steers are quotable 10%éc. 

Heavy native cows sold last week at 
10%e for May-June, 10c for Apr. and 
9%c for Mar.; more offered this basis. 
Light native cows moved in a fair way 
late last week at 1lc for June and 10%c 
for Apr.-May; light average River point 
cows are reported salable at llc, with 
northern points offered. Association sold 
2,000 mostly June but including a few 
early July branded cows at 10%4c. 

Native bulls are wanted at 8c, last 
trading price, and 8c is asked; branded 
bulls quoted 7@7%c. 

Shoe production during May held 
fairly steady at 32,109,950 pairs, a de- 
crease of 1.4 per cent from the April 
figure of 32,577,945, but an increase of 
5.4 per cent over the 30,472,552 pairs 
which were produced during May 1938. 

LATER: One packer sold 1,000 butt 
branded steers at 11lc, 1400 Colorados 
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10%c, 1200 branded cows 10%c, steady 
prices for straight June take-off. 


OUTSIDE SMALL PACKER HIDES. 
—Some Apr.-May outside small packer 
all-weight hides running 48 lb. avge. are 
offered at 9%c, selected, Chgo. freight, 
for natives, brands %c less, with June 
take-off held at 9%@10c. Buying in- 
terest is rather quiet at the moment, 
especially for heavy average stock. Good 
light stock of recent take-off is scarce 
and usually held above 10c. 

PACIFIC COAST.—As previously re- 
ported, 3,500 Vernon packer May hides 
sold late last week at steady price of 
9%c flat for steers and cows, f.o.b. Los 
Angeles. No action as yet on June hides. 


LATER: About 1500 Vernon packer 
May hides sold at 9%c flat, for steers 
and cows, f.o.b. Los Angeles. 


FOREIGN WET SALTED HIDES.— 
Slightly lower prices were paid for 
standard steers of current winter qual- 
ity in the South American market this 
week. A total of 18,000 Argentine steers 
was reported mid-week at 65 pesos, 
equal to about 10%c, c.i.f. New York, 
as against 66% pesos or 10%¢c paid last 
week. Later, a pack of 4,000 Argentine 
steers sold at 64 pesos, or about 10Y¢c. 


LATER: Sales 2500 Anglo cows at 
60 pesos or 9%sc; 2500 LaPlata reject 
cows 55 pesos or 8%c; 2000 La Plata 
reject steers at 62 pesos or 91\g¢e. 


COUNTRY HIDES.—Prices are 
quoted about unchanged in the country 
hide market but trading continues light. 
Offerings are limited and apparently 
firmly held, usually above buyers’ ideas 
of value, and no pressure to sell is ap- 
parent. All-weights around 47 lb. avge. 
are quoted 8%@8%c, untrimmed, se- 
lected, del’d Chgo,, some holders asking 
9c. Heavy steers and cows are slow 
and nominal at 7@7%c, trimmed. Buff 
weights usually quoted 8%c, trimmed, 
with buyers’ ideas top around 8c. 
Light average stock is scarce and 
trimmed extremes are quoted 10%@ 
10%c, selected: Bulls listed 54@5%c. 
Glues usually quoted 6% @7c, top asked. 
All-weight branded hides around 7%c. 


CALFSKINS.—Packers moved the 
greater part of their June production 
of heavy calfskins earlier and unsold 
offerings are held at steady price of 
191%4c, with bids of 19¢ declined. River 
point heavies, 944/15 lb., moved last 
week at 18%c, and June lights under 
9% lb. at 17%e. 

LATER: Packer heavy calfskins sold 
lc lower; two packers sold 28,600 June 
northern heavies at 19c; also car Cleve- 
lands and Evansville heavies at 19%. 


Chicago city 8/10 lb. calfskins are 
offered at 15c, the last trading price; 
the 10/15 lb. are also offered at 17%4c, 
with inquiries rather quiet. Outside 
cities, 8/15 lb., quoted 154% @16c nom.; 
straight countries around 11%c flat. 


City light calf and deacons sold at 
$1.07 % at close of last week. 

KIPSKINS.—Packers accepted steady 
prices this week for their June produc- 
tion of kipskins. One packer sold June 
production of 6,700 kips, at 15%c for 
northern natives, 14%c for northern 
over-weights, southerns a half-cent less, 
and 13c for branded kips. Another 
packer sold 7,000 ail northern June pro- 
duction same basis. Third packer sold 
8,500 northern natives at 15%c and 
3,300 southern natives at 15c; also 1,500 
northern over-weights at 14%c and 
1,700 southern over-weights at 14¢c. 
Fourth packer booked June production 
of about 10,000 kips. 

Chicago city kipskins are quoted at 
13%e, last paid previous week. Outside 
cities nominal at 13@13%c; straight 
countries 10%@l1\Ic flat. 

Packers last sold May regular slunks 
at 82146c; some action expected soon on 
June skins, and bids of 80c declined. 


HORSEHIDES.—Occasional sales re- 
ported on horsehides. Good city render- 
ers, with manes and tails, quoted $3.45@ 
3.55, selected, f.o.b. nearby sections; 
ordinary trimmed renderers $3.30@3.40, 
del’d Chgo.; mixed city and country lots 
range $2.85@3.10, according to per- 
centage of countries. 

SHEEPSKINS.—Dry pelts are fairly 
well cleaned up and quoted 15% @l6c, 
del’d Chgo., last paid. Packer shearlings 
are firm, on continued light production 
and a fairly good demand. Last trading 
prices are reported obtainable for good 
stock, or 80c for No. 1’s, 50¢ for No. 2’s 
and 30c for No. 3’s, and sales reported 
at these figures in one direction. Buyers 
of outside small packer shearlings are 
figuring these at one-half to two-thirds 
the value of big four production, de- 
pending upon quality. Production of 
pickled skins is light and present pro- 
duction running around best quality of 
the year; last reported trade was at 
$4.50 per doz. for June native lamb skins 
and offerings of July skins are held at 
$5.00 per doz. Spring lamb pelts usually 
quoted around $.95@1.05 per cwt. live 
lamb for native lambs from Kentucky 
and Tennessee section. 


New York 


PACKER HIDES.—Two New York 
packers sold their second half June pro- 
duction of steers at steady prices, native 
and butt branded steers at lle and 
Colorados 10%c, having moved their 
first half June production couple weeks 
back same basis. Another packer 
moved entire June production last week 
at these figures, while one packer still 
holds June butt branded steers. 


CALFSKINS.—Some quiet trading 
was understood to have been done by 
collectors on the heavier skins, at steady 
to slightly stronger prices; the 4-5’s are 
quoted around $1.10, and 5-7’s at $1.30; 
couple cars heavier skins sold, the 7-9’s 
going at $1.70 and 9-12’s at $2.70. No 
packer sales were reported and market 
quoted nominally, with \4-5’s around 
$1.25, 5-7’s $1.60@1.65, 7-9’s $2.10 and 
9-12’s $2.85 last paid; packer 12/17 veal 
kips last sold at $3.05. 
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NEW YORK HIDE FUTURES 


Monday, July 3.—Close: Sept. 11.07@ 
11.10; Dec. 11.35@11.39; Mar. 11.60@ 
11.65; June 11.87 n; 11 lots; 12@15 
higher. 

Tuesday, July 4.—Holiday. 

Wednesday, July 5.—Close: 
11.08; Dec. 11.85@11.37; Mar. 
June (1940) 11.87 n; 44 lots. 

Thursday, July 6.—Close: Sept. 
11.06@11.10; Dec. 11.37@11.40; Mar. 
11.63@11.68; June 11.89 n; 41 lots. 

Friday, July 7.—New: June 11.86@ 
11.90; Sept. 11.07; Dec. 11.35; Mar. 
11.61; 25 lots. 


Sept. 
11.61 n; 


CHICAGO HIDE FUTURES 


Monday, July 3.—Market closed. 

Tuesday, July 4.—Holiday. 

Wednesday, July 5.—Close: 
11.05; 3 lots; 20 higher. 

Thursday, July 6.— Close: 
11.05 n; no sales; unchanged. 

Friday, July 7.—Close: Sept. 11.05 n; 
no sales; closing unchanged. 


Sept. 


Sept. 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 


Week 
ended 
July 1, 
1939. 
PORK. 
To bbls. 
United Kingdom 
Continent 


Week 
ended 
July 2, 

1938. 


bbls. 


BACON AND HAMS. 

M lbs. M Ibs. } ‘ 
United Kingdom 2,985 3,547 121,156 
Continent mater AS Se 4,742 
West Indies whe’ ee 131 
B. N. A. Colonies Roos vigtaie £1 
Other Countries awe $453 6 
Total 2,98: 3,547 126,096 


M Ibs. 
—— 


M lbs. 
United Kingdom 
Continent 
Sth. and Ctl. 
West Indies 
B. N. A. Colonies 
Other Countries 


America. 2 : “84 
+ eee 119 


3,246 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Hams, 
M Ibs. 


72 
5 


129,457 


Pork, 
bbls. 


Lard, 


From M Ibs. 


Philadelphia 
New Orleans 
Montreal 


to 
i 
: : 


Seocoseis NM, , 
220 
SD 
5.20 ot 


ort 
Tt 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to July 6, 1939: To 
the United Kingdom, 107,466 quarters; 
to the Continent, 72,633. A week ago 
to the United Kingdom, 33,975 quar- 
ters; to the Continent, 7,996. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were quiet and steady 
during the latter part ef the week; 
liquidation dried up and hedge selling 
was smaller but cash trade was satis- 
factory. Speculative demands, however, 
were limited. 


Cottonseed Oil 


Cotton oil was barely steady with 
moderate new selling and liquidation; 
December was at new season’s low. 
There are reports that one refiner 
lowered salad oil drums %c lb. Market 
is awaiting cotton reports Saturday. 
Southeast and Valley crude, 5%c Ib., 
bid; Texas, 54 @5%c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.30@6.40; Sept. 6.48; Oct. 6.52@ 
6.54; Dec. 6.60@6.61; Jan. (1940) 6.64@ 
6.66; sales 48 lots; closing steady. 


Tallow 


New York extra tallow, 4%c lb. sales. 
This is %c off from previous sales, mak- 
ing %c drop this week. 


Stearine 
Stearine was quoted at 5%éc lb. sales. 


Friday's Lard Markets 


New York, July 7, 1939.—Prices are 
for export. Lard, prime western, 6.20@ 
6.30c; middle western 6.20@6.30e; city, 
6%c; refined continent, 6%c; South 
American, 64 @6%c; Brazil kegs, 6% @ 
6%c; shortening 8%c carlots. 


BRITISH PROVISION MARKETS 


Liverpool, July 5, 1939.—General pro- 
vision market steady but firm; fair de- 
mand for lard and hams. 


Friday prices were: Hams, American 
cut, 94s; Canadian hams (A.C.), 104s; 
bellies, English, 58s; Wiltshires, 75s; 
Cumberlands, 69s; Canadian Wiltshires, 
87s; lard 32s 6d. 


LIVERPOOL PROVISION PRICES 


Liverpool prices week ended June 23: 


eo June 16, June 24, 


1939. 1938. 
iar i per ewt. per cwt. 
American green bellies. .$12.92 $13.24 $14.51 
Danish Wiltshire sides.. 18.94 18.82 21.75 
Canadian green sides.... 16.74 16.08 20.32 
American short cut green 
WRRER nncscccnnsetésss Se 
American refined lard... 7.21 


19.81 
7.39 


21.15 
10.60 


Watch Classified page for bargains. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 7, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. 


Cor. week, 
July 7. week. 1938. 


strs. 
Ex- “ligt Tex. 

st 
Brnd'd cows. 
Hvy. nat. cows 
Lt. nat. cows. 
Nat. bulls ... 
Brnd’d bulls. 
Calfskins .... 
Kips, nat. ... 
Kips, ov-wt... 

. brnd’d.. g @13 
, reg... @82%n @82% 60 

Slunks, hris...40 @45 40 @45 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 

Nat. all-wts... tee 9%4@10 
Branded @ 9% 9 @9 
a 6%@ 7 

Brnd’ a buils.. 64@ 6% 

Calfskins .... @174 15 @17% 

Kips : @13% 
Slunks, reg. @75n 
Slunks, hris.. @35n 


COUNTRY HIDES. 
Hvy. steers... 7 @ ™% 7 @T™% 
Hvy. cows ... » 7% 7 @7%; 


Buffs @ 8% 
Extremes .. 1045 2 

5 5% 
114@12 


Bulls g 

Calfskins .... 
10% @11 
2.85@3. 


Kipskins 
ne 


@7 
17%4@19% 
@15% 


@14%4 


Horsehides ..2.85@3.55 


Pkr. shearlgs. 


@80 
Dry pelts 18S su Git 15% @16 


LIVERPOOL PROVISION STOCKS 


July 1 stocks at Liverpool: 


July 1, 
1939. 
Bacon, a. eon nnwereenen 190,176 
TG, GE. -seccesecdemee = : 76 
Shoulders, Ibs. 
Butter, ewt.* 
Cheese, ewt.* 
Lard, steam (U. 8.) tons. 
—. ences (Canada) 


June 1, 
1939. 
325,920 
759,136 
16,464 


July 1, 
1938. 
138,320 


259,728 
20,720 


ns 

a refined (U. 8.) tons. 

Lard, refined (Canada) 
tons 

Lard, refined (Can. & 
So. Amer.) tons 


*Ton of 2,240 Ibs.; 


1,327 


ewt., 112 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended July 1, 1939, were: 


Week Previous Same 
July 1. Week. Time ’38. 
- 18,333,000 17,219,000 16,032,000 
-49,135.000 44.381.000 39,873,000 
2,847,000 2,659,000 2,753,000 


Cured Meats, Ibs.. 
Fresh Meats, Ibs. 
Lard, Ibs. 


‘MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
July 6, were 545,730 lbs. lard and 59,500 
Ibs. bacon. 
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JUNE LIVESTOCK TRENDS 


N THE June trade in meat animals 

the supply of plain cattle and butcher 
stock was relatively smaller than the 
supply of good steers. Hog receipts were 
the greatest for the month since 1934 
and lamb receipts were among the 
smallest for the month in many years. 
Plain cattle sold up while good steers 
showed a downward trend during much 
of the month but the trend was reversed 
at the close. Hogs advanced sharply in 
the last two weeks of the period and 
lambs strengthened in the last half 
of the month. 

Average price of hogs at Chicago at 
$6.35 compared with $6.75 in May, $8.55 
in June a year ago and $11.10 in June, 
1937. Native beef steers averaged $9.30 
at Chicago and topped at $12.75. Aver- 
age price in May was $9.75, $9.50 in 
June a year ago and $12.00 two years 
ago. 

Calves averaged $9.15 compared with 
$8.50 a year ago and $8.85 two years 
ago. Canners and cutters averaged 
$5.10 during June with a top of $5.85; 
the bulk of sales ranged between $4.50 
and $5.75. Lambs averaged $9.60 dur- 
ing the month with the bulk of sales 
ranging between $9.00 and $10.25. 

Average weight of cattle and lambs 
was light. Average weight for cattle 
was 978 lbs., lightest for any month so 
far this year; hogs were heaviest for 
any month of the year at 265 lbs., which 
was 10 lbs. over the May average. 
Lambs averaged 78 Ibs., or 7 lbs. under 
the May average weight. 


PLENTY OF HOGS AND CORN 


Plenty of good hogs and a big corn 
crop in the principal Corn Belt states 
are to be expected, as Harry Sparks of 
H. L. Sparks & Company, National 
Stock Yards, IIl., sees it. Commenting 
on “summer prospects,” Mr. Sparks 


DOLLARS 
PER 100 
POUNDS 


Pm Price of hogs 
4 a 


3 
MILLIONS 


a— Inspected hog slaughter 


12-month moving average > 


° 





PERCENT 
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T T T 7 
Income of industrial workers* 
ae (Index numbers, 1924-29=100 ) 
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AVERAGE HOG PRICE, SLAUGHTER AND WORKERS’ INCOME 


This chart shows trends of hog prices, hog supplies and income of workers over the 
10-year period. Supply, as indicated by the 12-month moving average of slaughter, 
appears to have less influence on price than does income of industrial workers. When 
this income ‘was high, hog prices held up well; as it declined, hog prices declined; 
and as it started upward again in 1933, hog prices moved upward. Hog supplies and 
artificial stimulation of price undoubtedly had some influence in 1935, 1936 and 1937, 
but otherwise there is close similarity between the trend of hog prices and income of 
industrial workers. Given a fairly normal supply of hogs, therefore, the price appears 
to be controlled very largely by employment and income of workers. 





says: “We will get more choice hogs 
during July and August than we have 
had in seven or eight years. At all 
markets there will be lots of 220- to 
300-Ilb. weights and St. Louis expects 
the best light hogs in years. There will 
be quite a spread between heavy butch- 
ers and light hogs on account of lots of 


sows to come within the next few 
months.” 

Reports received from all points in 
Indiana, Ohio, Illinois, Nebraska, Iowa, 
Missouri and a few other states indi- 
cate that “the corn crop is the best in 
years and that there will be lots of hogs 
this fall,” Mr. Sparks said. 




















THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 


Order 








L. H. MeMURRAY 


Indianapolis, Indiana 


Buyer of Live Stock 





























The choice of hun- 
dreds. More durable, 
highly absorbent. A 
real sales builder. 
Free’ sample. 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U.S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., July 6, 1939.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota butchers, 
up to 240 lb., were steady to 10c higher 
than last week’s close, mostly 5¢ up; 
heavier weights 5@20c lower; light- 
weight sows steady to 10c higher; heav- 
jer weights unevenly 5@25c lower, 
spots off more. Trade was moderately 
active to slow most of the week. Current 
prices, good to choice butchers, 180-220- 
lb., $6.55@6.90, mostly $6.65@6.85 at 
plants, $6.55@6.75 at yards; 220-240- 
lb., $6.40@6.75, the bulk $6.50@6.70; 
¢40-270-lb., $6.15@6.55, bulk $6.20@ 
6.50; 270-300-lb., $5.70@6.25, mostly 
$5.80@6.20; 300-330-lb., $5.50@5.90, 
mostly $5.55@5.80; 330-360-lb., $5.25@ 
5.65, mostly $5.40@5.60; sows, 300-lbs., 
down, $5.30@5.70, the bulk $5.40@5.60; 
300-360-lb., $5.15@5.55; 360-450-lb., 
$4.55@5.20; 450-500-lb., $4.25@4.70. 

Receipts for the week ended July 6 
were: 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, July 6, 
reported by the U. S. Bureau of Agricultural Economics: 
Hogs (soft & oily not quoted). CHICAGO. NAT. STK. YDS. OMAHA. 

BARROWS AND GILTs: 

Good-choice: 
120-140 
0-1 


1939, as 
KANS. CITY. ST. PAUL. 


3 6.75 
5 7.10 
+25 


ou 
n 
DO 
Bd 
= 
© 
AS 


AD AAA A PH 


ee tot na 
2 Sseesersa 


AnanKoe 


sssee 
wesssse 
ADNHHANS 
SARBSSIsS 


PSANANAANS 
S2RaS 


ANBRARA ADM 
SASRSSAS 
QADHHNAHHS 
ADH AANA 
RaSSS33SE 
PABRRRRAG 
SRSRSSSS 
AAABHAAH HD 

A AAPSSSANNSS 
Q SaRresssaa 


® 88Se8 


bed 


AAHAMAIAIAT 
ass 
ASRAIAAN 
RSSSSRR 


Medium: 
160-220 
SOWS: 
Good and 
270-300 , 6.00@ 6.35 
300-330 q 5.75@ 6.15 
330-360 ; 5.50@ 5.85 
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® 8888 
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RSS 
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rg 
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AW 
ot 
33s 
RSs 


@SS 


Fababe 
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5.15@ 5.50 
4.85@ 5.25 
4.75@ 4.85 


5.10@ 5 
5.00@ 5. 
5.10 


s A 
nw 
> 


na 

pe 

u 
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Sas 
pore 
SRS 
SRS 
poet 
RSR 
ae 
S38 


AdSA 


poet 
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Medium: | 
250-500 
PIGS (Slaughter): 
Medium and good, 90-120 Ibs. 


4.50@ 5.60 


- 
io 
a 
a 
to 
ot 
- 
to 
a 


® 885 9898 


8 


5.50@ 6.15 6.00@ 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 

This 
week. 
28,900 
25,200 
28,000 

Holiday 

13,900 

26,200 


Last 
week. 
22,600 
22,500 
34,500 
18,200 
19,500 
23,700 


9.75@10.50 9.50@10.25 
9.50@10.25 
9.50@10.25 


9.50@10.25 


9.50@ 10.50 
9.50@10.50 
9.50@ 10.50 


Friday, June 30 9.35@10.25 


Saturday, July 1 
Monday, July ¢ 
Tuesday, July 4.... 
Wednesday, July 
Thursday, July 6 


1300-1500 Ibs. 
STEERS, good: 
8.50@ 
8.50@ 
8.50@ 9.5 
8.50@ 9. 


222 
223 


1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 
STEERS, HFRS. & MEXED: 
Choice, 500-750 Ibs 
Good, 500-750 Ibs 
HEIFERS: 


30 20 90 90 
% 
S858 
aed 
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7.50@ 
7.50@ 8 
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>) 
90 
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HOG WEIGHT DOWN IN JUNE 


Average hog weight was lighter dur- 
ing June this year than a year ago at: 
six of the eight large markets. At East 
St. Louis the average was 2 lbs. heavier 
and at Denver was 11 lbs. heavier. The 
average weights at other markets 
ranged from 2 to 14 lbs. lighter. Weights 
were as follows: 


6.50@ 
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nt 
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Peeler 
adeked 

to 
RSaKR 


Common, 500-900 


COWS, all weights: 
Good 


to 


Rakes sszi 


June, 
1939. 
262 
233 


979 


June, 

1938. 
272 
238 
279 
223 
301 
233 
226 


231 


Cutter and common 

Canner (low cutter) 
BULLS (Ylgs. Excl.), all weights: 

Beef, good 

Sausage, good 

Sausage, medium 

Sausage, cutter and common. 
VEALERS, all weights: 


Good and choice 
Common and medium 


PONS 
33s 
APAN 
S33h 
PADD 
3333 
I>) 
Arr 
ADA 


Chicago 
Kansas City 
Omaha 

E. St. Louis.... 225 
St. 293 
St. Joseph 231 
Wichita 212 
Denver 242 
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an 
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. CALVES, 400 Ibs. down: 
Average prices were lower than Good 


year ago. At five markets, prices ee ee eee 
June this year and a year ago were 
follows: 


3s 


6.50@ 7.50 
5.50@ 6.50 


332 Bae 
328 833 
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*Slaughter Lambs and Sheep:' 
SPRING LAMBS: 
Choice (closely sorted) 
S and choice 
*Medium and good 8.50@ 9.85 
Common 8.50 


June, 
1939. 
$6.34 
6.22 
5.82 
6.54 


5.50 


June, 
1938. 
$8.52 
8.65 
8.22 
8.81 


7.95 


Chicago 
Kansas City ... 
YEARLING WETHERS (Shorn): 


E. St. Good and choice 


St. 


Louis. 
Paul 


9.00 
@ 7.50 
EWES (Shorn): 

Good and choice 


5@ 3.50 2 3 3.00@ 3.65 
Common and medium 5 


‘ -00 
2.75 1.50@ 2.25 1.75@ 3.00 
Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days wool growth quoted as shorn. 
*Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 
Note: Effective July 3, old crop ovine animals are classified as ‘‘yearlings.’’ 


U. S. INSPECTED HOG KILL 


At eight points for the week ended 
June 30: 





Cor. 
week. 
1938. 


Prev. 
week. 
75,605 


21,852 





Chicago 64,985 
RT NEE i o-s.n.6ssnieaoe 20,531 
St. Louis & East St. Louis 44,976 
N. Y., Newark & J.C... 

Omaha 


CHICAGO PACKER PURCHASES PACIFIC COAST LIVESTOCK 


Sioux City ... 
St. Joseph ; 
™ Peel .... 


263,981 239,835 
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Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 20,198 cattle, 2,527 
calves, 27,305 hogs and 7,768 sheep. 


Receipts for 5 days ended June 30: 


Cattle. Calves. Hogs. Sheep. 
2,021 6,331 
1,525 7,175 
2,750 3,235 


Los Angeles 
San Francisco ....1 
Portland 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 1, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 2,413 hogs; Swift & Com- 
pany, 2,725 hogs; Wilson & Co., 4,708 hogs; West- 
ern Packing Co., Inc., 1,161 hogs; Agar Packing 
Co., 5,335 bogs: Shippers, 12,001 hogs; Others, 
22 $23 ho ogs. 

Total: 33,839 cattle; 
7,280 sheep. 


4,497 calves; 50,666 bogs; 
KANSAS CITY. 
Cattle. Calves. 


Armour and Company 2,703 
Cudahy Pkg. Co 1,354 
Swift & Company. 


Hogs. Sheep. 


S 462 

1,358 
Ind. Pkg Sains 
Rerablem shat Co.. 1,302 
Others . 3,500 


11,679 2,605 13,506 
OMAHA. 
Cattle and 
Calves. 
Armour and Company....... 5, 
Cudahy Pkg. C 


. Sheep. 
3,313 
5,250 
3,888 
1,426 


Cattle and calves: 
Omaha Pkg. Co., 108; 
Pkg. Co., 
Pkg. Co., 
Co., 172; 
270. 


Eagle Pkg. y~ « Bs Gueates 
Geo. Hoffmann, 25; Lewis 
790; Nebraska Beef Co., 764; Omaha 
128; John Roth, 59; South Omaha Pkg. 

American Pkg. Co., 3; Lincoln Pkg. Co., 

24,007 


Total: 16,749 cattle and 


13,877 sheep. 


calves; hogs; 


EAST ST. LOUIS. 

Cattle. Calves. 
Armour and Sony 1, po 1,807 
Swift & Company. . 2,449 2,397 
Hunter Pkg. Co 1,163 514 
Heil Pkg. Co sees eevee 
Krey Pkg. 
Laclede Pkg. Co 
Sielof Pkg. Co 
Shippers 
Others 


. Sheep. 
8,212 
8,549 
1,143 


1,322 
322 


6,088 
1,028 
25,020 
28,276 


Total 6,362 
Not including 1,702 cattle, 4,378 
hogs, and 10,309 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. 
Swift & Company... 1,292 419 
Armour and Company 1,490 343 


Others 1,304 98 2131 


4,086 860 9,612 
Not including 392 hogs bought direct. 


. Sheep. 
6,728 
2,818 


9,546 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co. ; 80 
Armour and Company 1, 63 
Swift & Company... 2,226 89 
Shippers 3, 24 
Others ....... 3 13 


Hogs. 
6,035 


Sheep. 
3,141 
2,541 
2°415 

583 
9 


Total - 10,260 269 ~ 8,682 


21,396 
OKLAHOMA CITY. 

Cattle. Calves. 

Armour and Compeny FF 655 941 1,776 §=1,612 


Wilson & Ce 1,062 1,777 1,849 
Others 46 895 6 


Hogs. Sheep. 


2,049 4,448 
and 830 hogs 


3,467 
Not bought 


direct 


including 66 cattle 


DENVER. 

Cattle. Calves. 
Armour and ene & 180 172 
Swift & Company. 174 
Cudahy Pkg. Co 7 94 
Others 338 


778 


. Sheep. 
8,422 


Total 25, TT 
FORT WORTH. 
Cattle. Calves. 
2,378 1,104 
7 1,593 
4 


s. Sheep. 
Armour and Company 
Swift & Company... 
Blue Bonnet Pkg. C 
City Pkg. Co 15 59 
Rosenthal Pkg. Co... ein 

Total 2,804 
MILWAUKEE. 

Cattle. Calves. . Sheep. 
Plankinton Pkg. Co.. 1,805 . 731 
Armour and Co., Mil. i so sees ree 
N. a. my mm 


Others 


Total 


WICHITA, 
Cattle. 
Cudahy Pkg. Co..... 
Dold Pkg. Co.. ew 
Wichita D. B. ‘o =e 
Dunn-Ostertag 
Fred W. 
Sunflower Pkg. Co.. 
Keefe Pkg. Co. 


Total 549 


Hogs. Sheep. 
1,012 3,856 
561 30 


2,356 3,886 


Not including 120 cattle and 917 hogs bought 


direct. 


8ST. PAUL. 

Cattle. 
Armour and Company 2,264 
Cudahy Pkg. Co 594 §=1,838 
Swift & Company. 4, 829 4,213 
Tni 3 2,516 211 
Rifkin Pkg. Co...... 683 37 
Others 2,362 1,263 


9,969 


2,407 


WS ces secteseun 12,198 
INDIANAPOLIS. 
Cattle. 
Kingan & Co........ 1,629 
Armour and Company 857 
Hilgemeier Bros. ... 9 
Stumpf Bros. 
Meier Pkg. 


778 
327 


8 
Stark & Wetzel 5 30 


Wabnitz & Deters... 5 28 
Maass Hartman Co... K 7 
Shippers 


++. 5,607 


CINCINNATI. 

Cattle. 

8S. W. Gall’s Sons... .... 23 
E. Kahn's Sons Co... 
Lohrey Packing Co.. 
H. H. Meyer Pkg. Co. 


J. Sehlachter’s Sons. “163 


. & F. Schroth P. Co. 
J. F. Stegner Co.... 
Others 


Total 


Not including 1,130 cattle, 
sheep bought direct. 


“301 


1,701 


Caives. 


Calves. 


‘ 
1,742 
Others % 356 
3,276 


Calves. 


300 


914 


4,486 


Hogs. Sheep. 
10,877 1,217 
16,229 2,278 


27,106 =3,495 


Hogs. Sheep. 
9,218 2,075 


17,679 2,798 
2420 ‘147 


30,804 5,092 


Hogs. Sheep. 


7,355 5,853 
298 once 
2,434 
3,311 

“713 
14,111 6,644 
hogs and 5,040 


RECAPITULATION.+ 


Chicago 
Kansas City 
Omaha* 
East St. 

St. Joseph 
Sioux City 
Oklahoma City ... 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Total 


Chicago 
Kansas City 
Omaha 

Hast St. Louis........... Bi 
St. Josenh 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


253,023 


Cor. 
Prev. week. 
week. 1938. 
33,664 
11,242 
16,101 


36, 359 


124,608 136,148 


54,040 
6,733 


68,820 


4,608 3. 3 O20 


236,417 


10,068 27,895 
20,764 20,242 
17,228 19,133 
22,671 28,254 
13,716 5.7 

7,691 

2,976 

2,066 
19,611 

3,593 

1,072 

4,322 


7,890 
19,692 20. 597 





Total 


*Cattle and calves. 
+Not including directs. 


153,360 187,383 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 
RECEIPTS. 

Cattle. Calves. 

1,566 


Hogs. 


Mon. ,» June 


13,866 
16, 173 
1 


*Total this week... 
Previous week 
Year ago 

Two years ago 


SHIPMENTS. 
Cattle. Calves. 
Mon., June 
Tues., June 
Wed., June 
Thurs., June 29 
Fri., June ¢ 
Sat., July 1 


Total this week 
Previous week 
Year ago 
Two years ago 

*Including 182 cattle, 1,059 calves, 
and 19,271 sheep direct to 
points. 

+All receipts include directs. 


tJUNE AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


18,812 hogs 
packers from other 


Year. 
1938. 
939,818 
a 173,198 


2,106,804 
1,327,386 


1939. 
855, 225 


——-June-—— 
1939. 1938. 
141,992 150,087 
23,478 27,161 
Hogs . 830,100 318,942 
wer 2 -113,698 154,791 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF 
Cattle. 


Week ended July $ -$ 9.25 
Previous week 9.40 
1938 


Cattle 
Caives 


L 1404, 510 


1934-1938 


SUPPLIES FOR CHICAGO PACKERS. 
Hogs. g 


HOG RECEIPTS, WEIGHTS AND PRICE 
AV 


No. w ‘, 

rec'd. 

*Week ended July 1....71,100 
Previous week . - 72,685 
67,195 


—Prices— 
Ibs. Top. 


979 


1934 


Av. 1934-1938 


*Receipts and average weight for week 
July 1, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal 
tion for week ending Friday, June 30. 
Week ending June 30 
Previous week 
Year ago 
Two yrs. ago 
CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, July 6: 


Week ended 
July 6. 


Prev. 
week. 


Packers’ purchases 37,071 
Shippers’ purchases 8! 11,664 


Total 48,735 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended July 1: 
Cattle. Hogs. bd Sheep. 


esses 1,646 
4,386 


Calves. 
1.228 


Salable receipts 
th 783 


Total, with directs.. 

Previous week— 
Salable receipts... .1,468 ‘ 623 318 
Total, with directs.6,004 11,550 20,643 
*Including hogs at 41st street. 


22,223 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


Special reports to THE NATIONAL PROVIS- . 
1ONER show the number of livestock slaughtered (Reported by the U. S. Bureau of Agricultural Economics.) 


; centers for the week ended July 1, 1939. 
at 16 cen . WESTERN DRESSED MEATS. 


CATTLE. 
NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending July 1, 8,782 2,384 2, 

o aa ae on ani tea Week previous 9,209 2,219 2,531 
Yhicagoy , : . = ‘ 
‘caeens City* ts 3,845 3,73 Same week year ago 7,018 2,069 2,420 
Omaha. aad oe 6,04 COWS, carcass Week ending July 1, 802 1,152 2,415 
Bast St. 2 s , , 
ogg el 7 336 86 Week previous . 767 1,104 1,865 
Sioux City 7,018 287 Same week year ago 1,016 1,245 2,422 
car Weeth “°° aa aie : BULLS, carcass Week ending July 1, 392 841 11 
Philadelphia 2,08 576 Week previous 826% 742 20 
Indianapolis ,696 5 56 s ° - ne 
= wat dk Jae Oy.. 83 46: 9'127 Same week year ago 373% 564 2 
Oklahoma City* 5,57 9,62 4 5 VEAL, carcass Week ending July 1, 9,033 1,069 782 
Cincinnati 3,2 3, Week previous 8,149 1,083 691 
Same week year ago 16,306 1,709 489 
LAMB, carcass Week ending July 1, 38,259 13,622 17,591 

128,527 128,472 Week previous 43,079 12,706 16,221 

Same week year ago 42,861 15,102 15,662 
dateaao 98: MUTTON, carcass Week ending July 1, 1,429 77 998 
Kansas City . ee 21,85: 17,572 Week previous 1,567 315 525 
ae * +2 4 t «24,118 7, 2 Same week year ago nate 1,948 400 108 
ast St. of 0% 

St. Joseph 8,16 952 9,228 PORK CUTS, Ibs. Week ending July 1, - 839,363 255,549 326,382 
= S,G1L 16,198  1¢ Wer SUE: 5 Sok ei i siesdaacceds 2,196,620 375,285 339,567 
Fort Worth 31385 4,608 3.925 Same week year ago 1,722,326 275,612 278,624 
Philadelphia 5, 5, 3,08 wanen cverune " 3s ‘ m. = 
Indianapolis "995 3 80% BEEF CUTS, Ibs. Week ending July 1, 248, 758 
New York & Jersey City. 3 : 35,36 Week previous 298,705 
Oklahoma City oe 2 3,31 Same week year ago 502,356 
Cincinnati oh 
Denver 


og ee My : ed LOCAL SLAUGHTERS. 
Milwaukee cone, Qe 5,546 ae CATTLE, head Week ending July 1, 1939 9,247 2,057 
RE ns iaadace paced 314,559 330,191 Week previous 8,463 1,876 
Same week year ago 9,127 1,926 
CALVES, head Week ending July 1, 1939 15,242 2,954 
Week previous 15,199 2,772 
Same week year ago 15,799 3,079 
HOGS, head Week ending July 1, 1939 7,949 15,041 
Week previous .. ---- 987,888 15,649 
Same week year ago 35,367 13,094 
SHEEP, head Week ending July 1, 1939 60,875 5,098 
Week previous \ 3,679 
Same week year ago 3,997 


| 


re) 
= 
eo 


ta eT 
£2 


= 


3,237 


Chicagot 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Wichita 


> 
. 


_ 
mw Drom: 
z a) 3 


Philadelphia 

Indianapolis 3,114 
New York & Jersey City. 60,875 
Oklahoma City 3,467 
Cincinnati 

Denver 

St. Paul 


_ 


Country dressed product at New York totaled 2,148 veal, 5 hogs and 109 lambs. Previous week 2,190 
593 veal, no hogs and 145 lambs in addition to that shown above. 
,070 


mons S 





213,082 
*Cattle and calves. 


ne SeTNENS aeete. ' SIZE AS GRADE POINTER CANADIAN LIVESTOCK PRICES 


Body measurements of beef cattle STEERS. 
may be used as an indication of the — 


RECEIPTS AT CHIEF CENTERS grade of the animal, the U. S. Depart- Top Prices 28. week. 1938. 


i i T t e 2 8. 
ment of Agriculture pointed out re- jn, $ eo 


Receipts for week ended July 1: cently. The measurements are height Winnipeg oe, . 7.75 
* . . gary 5 el i. 
At 20 markets: Cattle. Hogs. Sheep. at withers and weight or heart girth. Eamonton : ; 700 
Week ended July 1...171,000 302,000 An animal 45 inches in height at the  [rince Albert . 
Previous week 172,000 318,000 f ‘ 2 Moose Jaw 
mee 177,000 288000 withers must weigh 1010 Ibs. or more Saskatoon 
EN EERE Se 222,000 240.000 254. Ee tegina 
1936 199000 318;000 antago «tO. Brade prime, 873 to 1009 Ibs. to grade Vancouver 
choice, 755 to 872 lbs. to grade good, 
and 652 to 754 Ibs. to grade medium. _,,.4, P 
All below 651 Ibs. grade plain. Montreal 2 
ake : innipeg 
A table giving the range of weight Calgary 
for each height at half-inch intervals prince Vibert 


Ae ‘ and, for use where scales are not avail- a 
peeicamen ant Cattle. Hogs. Sheep. —_ able, a similar table for height at with- Regina 
122,000 217,000 119,000 . A * Vancouver 
299'000 131000 «ers and heart girth, are included in 
137-000 132.000 Circular 524 of the U. S. Department of 
221.000 133,000 Agriculture. Copies of this circular Zovemte 65 9.2: 
> . MO e. oe . 7. 
130,000 128,000 can be secured from the Superintendent = Winnipeg 


9 
9 
; . Calgary q 8 

of Documents, Washington, D. C., for akan or ae ss 
8 

8 

s 

8 


7:3 eee 
>: $88 


usa 


SAS 1g GO 
x 
is 


mao: 


abetabstatara 
: S8SS33S8 


me 


5¢ each. Prince Albert 
Moose Jaw 


ST. LOUIS HOGS IN JUNE a — 
Receipts weleht d tt Vancouver f Prey sage 

: . ignts and range o op 1 Montreal and Winnipeg hogs sold oy a ‘‘F. & 
prices for hogs at National Stock Yards, BUYING HOGS basis, All others “off trucks.” 


Ill, for June, 1939, with comparisons, 
reported by H. L. Sparks & Co.: should about the hogs he buys?  foronto | 


i339; “49gs; + Wouldn’t “PorK PACKING,” The Na- Winnipeg 
Receipts, head ................209,012  177,032_-—« tional Provisioner’s plant handbook, be ramonton’ 


Averag rei s - po 2 : i p 
Top prices: a 223 a good investment for you in bringing Frince 
ah a 00.20 buying price in closer relation to cut- Saskatoon 


west Regina 
8.81 out value? Vancouver 


Does your hog buyer know all he GOOD LAMBS. 


= 


So DDD ooIots 


82322332232 
: $8B83S38E 


— 


The National Provisioner—July 8, 1939 





RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 


other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


Beef: 
Porterhouse steak..... r 
Sirloin steak 
Round steak 
Rib roast, Ist 6 cuts.. .i 
Chuck roast.......... 7 
Plate beef 


Lamb: 
Legs 
Loin 
Rib 
Stewing 


Pork: 
Chops, 
Bacon, 
Bacon, 
Hams, 
Picnics, 


to im i June 15 
& & 1 


aS & 1939. 
to t » June 15 


2 & 
— 


chops. 
chops. . 


center cuts... 

strips 

sliced 

whole.. 
smoked...... . : 


Veal: 
Cutlets 
Loin 
Rib 


Stewing (breast) 


chops... 
chops. 


Steam and Power 


(Continued from page 10.) 


ENGINEER WRIGHT.—That may be 
true, but he has not been an engineer 
and he has learned nothing about engi- 
neering. If he does not have the in- 
formation he requires to make an intel- 
ligent decision, he must go to someone 
who can give it to him. His only course 
is to employ an engineer. This would 
also be the cheapest thing to do, for a 
mistake in the design of his new boiler 
room would cost him much more than 
an engineer’s fee. 

Besides, why should Jim object to 
paying for advice? He buys information 
every day. He pays good money to a 
sales manager, a general manager and 
a superintendent for what they know, 
not the work they do. He employs an 
architect to design new buildings for 
him. When an audit of the business is 
required, he pays a certified public ac- 
countant to make it. If he wants to 
know how to get his steam costs on a 
reasonable basis and how to avoid costly 
mistakes in selection of new equipment, 
he will have to pay someone to tell him 
how to do these things. 

PACKER BURKE.—What does a 
consulting engineer charge for his 
services ? 

ENGINEER WRIGHT.—I would not 
attempt to answer that question as there 
are too many factors involved. If I were 
a packer and had no trained engineer on 
my payroll I would employ one on a 
yearly retainer fee basis. Even if I had 
an efficient power plant I would want 
a periodic check-up to see that my force 
was operating the equipment at greatest 
efficiency and was not getting into bad 
operating habits. 


PACKER BURKE.—I will give Jim 
this information. Would you be willing 
to talk with him? 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on July 6, 1939. 


Fresh Beef: 

STEERS, Choice’: 
400-500 Ibs. 
500-600 Ibs. o« 
600-700 Ibs. .... 
700-800 Ibs. 

STEERS, Good': 
400-500 Ibs. 
500-600 Ibs. ... 
600-700 Ibs. 
700-800 Ibs. 


STEERS, Medium’: 
400-600 Ibs. 


STEERS, Common (I'lain}': 
400-600 Ibs. 


COWS (all weights): 
Choice 
Good 
Medium 
Common (plain) 


Fresh Veal and Calf: 
VEAL (all weights)?: 
Choice 
Good 
Medium 
Common (plain) 


CALF (all weights)? *: 


Choice 

Good 

Medium 
Common (plain) 


Fresh Lamb and Mutton: 
SPRING LAMB 
LAMB, Choice: 


38 lbs. down 
39-45 lbs. 
46-55 Ibs. 


LAMB, Good: 


38 Ibs. down 
39-45 Ibs. 
46-55 Ibs. 


18.00@ 


LAMB, Medium: 
All weights ..... 


LAMB, Common (plain): 
All weights 


YEARLING (all weights): 


Medium 


Common (plain) 


MUTTON (ewe) 70 Ibs. down: 


Common (plain) .... 


Fresh Pork Cuts: 
LOINS: 


8-10 
10-12 


CHICAGO. 


14.00@ 14.50 
600-700 Ibs. --+-++ 18.50@14.00 


2.50@13.00 
2.00@ 12.50 
.50@12.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 
12.00@ 13.00 


19.00@ 21.00 20.00 
19.00@21.00 00@21.50 
19.00@21.00 00 


16.00@ 18.00 


15.00@ 16.00 


BOSTON. NEW YORK. 


$16.00@ 17.00 
16.00@ 17.00 
15.50@16.50 
15.50@16.50 


$16.50@17.50 
16.50@17.50 


.50@ 16.00 

-50@ 16.00 
14.00@15.50 
14.00@15.50 


15.50@16.50 
15.50@16.50 


15.00@ 16.00 
15.00@16.00 


3.50@ 14.00 


14.00@ 15.00 
13.50@14.00 
13.00@ 13.50 


16.00@17.00 
14.50@16.00 
13.50@14.50 
12.50@13.50 


13.00@ 14.00 
12.00@ 13.00 


@21.50 


18.00@ 20.00 
20.00 
18.00@20.00 


16.00@ 18.50 


14.00@16.50 15.00@18.00 


16.50@18.00 
14.50@ 16.50 
12.50@14.50 


17.00@18.00 
15.00@17.00 
14.00@15.0 


21.00@ 22.00 


12-15 


16-22 


SHOULDERS, Skinned, N. 


21.00 .00@20.! 20.50@21.50 


17.50@ 18.50 
12.50@13.50 


Y. Style: 


12.00@ 12. 


PICNICS: 


50 


11.50@12.00 


BUTTS, Boston Style: 
4- 8 lbs 


SPARE RIBS: 
Half sheets 


TRIMMINGS: 


Regular 7.00@ 


2 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
’ Includes sides at Boston and Philadelphia. 


Chicago. 


15.50@ 16. 


50 16.00@ 17.0 


10.00@ 11.00 


50 


2 “Skin on’ at New York and 


Note: effective July 3, carcasses from old crop ovine animals are classified as *‘yearlings’’. 





ENGINEER WRIGHT.—Surely. 

PACKER BURKE.—O.K., Bill. You 
had better get back to your boiler room. 
I’ll let you know if I hear anything more 
from Jim. 

ENGINEER WRIGHT.—What about 
our new turbine, Boss. Are we going to 
get it? 

PACKER BURKE.—If we can dig up 


the money, Bill, and I think we can. 
An investment that will earn us nearly 
30 per cent annually is too attractive to 
pass up these days. I’ll talk to you about 
that later. 

ENGINEER WRIGHT.—I’Ill keep you 
informed. 


PACKER BURKE.—O.K., Bill, I'll 
see you later. 
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o BUYERS OF 
ADVERTISING SPACE 


F you buy advertising space today, you have one tremen- 
dous advantage over advertisers of twenty-five years ago. 


Before 1914, men would have given an eye-tooth for the 
vital information on circulation which you can have for the 
asking —in A.B.C. reports. These reports give complete, 
authoritative facts to guide your buying and to make your 
advertising more effective. 

A.B.C. reports reveal and analyze NET PAID CIRCULATION—the 
true measure of advertising value. A.B.C. reports answer these three 
vital questions about circulation: how much is there? where is it? how 


was it obtained? The answers give verified information on quantity, 
and an important index on quality of circulation. 


Don’t fail to make use of this great advantage. Before you buy space 
in this or any other publication, get the A.B.C. report. Study it. Deter- 
mine how the circulation meets your requirements. Then buy with 
the knowledge that you are buying wisely and effectively. 


Our circulation is fully audited in our latest A.B.C. report. We are 
proud of this report and will be glad to give you a copy 


THE NATIONAL PROVISIONER eccnc.. 


A.B.C.= Audit Bureau of Circulations= FACTS as a yardstick of advertising value 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
July 5, 1989. 


Prime native steers— 
400- 600 ; 16%@17 
600- 800 ... @li 

16% @17 

Good native steers— 

SPEED vtavartavuvaces 15% @16% 
600- 800 + ein 15% @16% 
15% @16 

Medium ’ aren 
400- 

600- 800 
800-1000 

Heifers, good, 400-600... .1% 

Cows, 400-600 

Hind quarters, choice.... 

Fore quarters, choice 


Beef Cuts 
Steer loins, prime. -unquoted 
Steer loins, No. : @28 
Steer loins, No. 4 
Steer short loins, prime. 
Steer short loins, No. 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2 
Cow loins 
Cow short loins.. 
Cow loin ends (hips 
Steer ribs, prime.. 
Steer ribs, Zh Bee 
Steer ribs, No. ‘ 
Cow ribs, No. 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, N 
Steer chucks, > 
Cow reunds 
Cow chucks 
Steer plates ‘ 
Medium plates" 
Briskets, No. 1. 
Steer navel ends... 
Cow navel ends... 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis.... 
Strip loins, No. 2.. Pi 
Sirloin butts, No. 1. 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 
Beef tenderloins, No. 2.. 
Rump butts 
Flank steaks 
Shoulder clods ‘ 
Hanging tenderloins .... 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. @18 


Beef Products 


Brains (per Ib.) 
Hearts 


unquoted 
° 34 


Fresh tripe, a. 
Fresh tripe, 
Livers 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 

Medium fores .. 
Lamb fries, per Ib. 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib.... 
Sheep heads, each 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. @18 
Picnics . 13 
i 14 


Tenderloins x" @28 
Spare ribs . - @lil 


Boston butts Lae @16 
Boneless butts, ce 
@2 


‘ @ 3% 
Slip bones . . @ll 
Blade bones : 11 
Pigs’ feet . 
Kidneys, per Ib. A ; @ 4 
Livers ° 
Brains ° ¢ 5% 


@ 8 
@ 6% 


= 


Clear bellies, 

Clear bellies, 

Rib bellies, 2 

Fat backs, 10@12 I6s 
Fat backs, 14@16 abs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., pactianest, 
PADOP .nccccccccccccscceccecvcccccecse 20% @21 
ag A ae hams, 14@16 lbs. 


pap 
Standard reg. hams, 14@16 Ibs., 
Picnics, 4@8 Ibs., short shank, p _ —_ 
Picnics, 4@8 Ibs., long shank, plain.. 
Fancy bacon, 6@8 Ibs., parchment paper. 1 
Th bacon, 6@8 ‘bs., plain 16 
1 beef sets, smoked 
“insides, 8@12 Ibs oq @38 
Outsides, 5@9 lbs,, 36 
Knuckles, 5@9 Ibs. -_ 35 36 
Cooked hams, choice, skin on, ted 34 
Cooked hams, choice, skinless, fatted 85% 
Cooked picnics, skin on, fatted.. ate 26 
Cooked picnics,~skinned, ME 50%0¢e 27 


BARRELED PORK AND BEEF 


me fat 3 pork: 


eaxuces 
KRFSEF SE 


¢ 18a 


100-125 pieces 
Bean pork 
Brisket pork 
Clear plate pork. 25-35 pieces 
Plate beef 
Extra plate beef 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl. 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl. 
Pocket honeycomb tripe, 200-Ib. bbl 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings 

Special lean pork trimmings 85%...... 13 
Extra lean pork trimmings 95%........ 15 
Pork cheek meat (trimmed) 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 

Shank meat 

Boneless chucks . 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 

Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, 8S. 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice. . 
Tongue sausage 

Blood sausage .. 


@ 6% 


use 
Polish sausage 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 

Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice 

omen, salami, choice in hog bungs.... 
C. salami, new condition 

| OE choice, in hog middles 

Genoa style salami, choice 

Pepperoni 

Mortadella, new condition 

Capicola 

Italian style hams 

Virginia hams 


Prime steam, cash, Bd. Trade.. 
Prime steam, loose, Bd. Trade. 
Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, 
f.o.b. Chicago 

Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a.f 


OLEO OL AND STEARINE 


Extra oleo oil (in tierces) 
Prime No. 2 oleo oil.. 
Prime oleo stearine 


@ 1% 
: 5% 8 5% 


TALLOWS AND GREASES 
(Loose, basis Chicago.) 


Edible tallow, 1% acid 

Prime packers tallow, 3-4% acid 

Special tallow 

No. 1 tallow, 10% f.f.a..........-++++- 
Choice white grease, = hog 

A-White grease, 4% ac 

B-White grease, 22 Be cel 5% acid. 
Yellow grease, 16-20 f.f.a.............. 
ey Ee, BP Babebsse sci cocci cccens 4 


a 


ee ee ee oe ee ee Oe 


ANIMAL OILS 


Prime edible lard oil 
Prime burning o 

Prime lard oil inediie 
Extra W. S. lard oil 


20° neatsfoot oil 

Pure neatsfoot oil 
Prime neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt.............. 

White deodorized, in bbls., f.o.b. Chgo.. 

Yellow, deodoriz 

Soap stock, 50% — f.o.b. mills.... 


Corn oil, in tanks, f.o.b. mills 
Coconut oil, sellers’ tanks, f.o.b. coast. . 
Refined in bbls., f.o.b. Chicago 


FFKE K 
®SOHHHHO 
329 oH 1 G0 00 or 


OLEOMARGARINE 
F. 0. B. Chicago. 


White domestic vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
White ‘‘nut’’ type 


(Continued on page 54.) 
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Gag BEEF - PORK + VEAL + LAMB | 
reste CANNED FOODS 
' HAMS e BACON e LARD ce SAUSAGE | 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


Seerscuceases~ 
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THE E. KAHN’S SONS Co. VSXRON Philadelphia Scrapple a Specialty 


CINCINNATI, O. 


“AMERICAN BEAUTY” a) ohnJ.Felin&Co., Inc. 
HAMS AND BACON | 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


mesons, PEUARELEIIA wasenotor , 29g, | HAMS - BACON - LARD - DELICATESSEN 


QOHaQQQL He!) 
ee ed 
FERRE 


437 W. 13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
































Pertribge KINGAN'S RELIABLE 





PORK PRODUCTS=—SINCE 1876 HAMS e BACON @ LARD e SAUSAGE 


The H. H. MEYER PACKING CO. CANNED MEATS @ OLEOMARGARINE 
Cincinnati, Ohio CHEESE @ BUTTER @ EGGS @ POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage - 








HAVE YOU ORDERED 


Tre MULTIPLE BINDER er ge 
FOR YOUR 1939 COPIES OF  KINGAN & CO. 


THE NATIONAL PROVISIONER PORK AND BEEF PACKERS 


A complete volume of 26 issues can be eas- ; ;. 
ily kept for future reference in this Binder. Main Plant, Indianapolis Established 1845 


Raths (ah 
f HUMAN SKILL 

: Lr combine to give 

from the Land O’'Qrn My ae Superb Quality 


wee Pe Preerrerer Vk Zen) = in these imported 
canned Hams. 


“ese 


@5H8H98O 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products | A M a O L 
THE RATH PACKING CO. WATERLOO, IOWA f 


| 380 Second Ave., New York, N. Y. 


Try a Case Today 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbis., delivered 
Saltpeter, less than ton lots: 
Dbl. refined pponeurs. . 
Small crystals ...... 
Medium crystals .. 
Large erystals 
Dbl. rfd. gran. nitrate of sod 
Balt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
Granulat 
Medium, dried 
Rock 


7 
Raw, 96 basis, f.o.b. New Orleans 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%) 
Packers, curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, +, less 2 
Dextrose, in car lots, per cwt. (in cotton 
bags) 
In paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 

Beef casings: 

Domestic rounds, 180 pack 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 

No. 1 weasands 

No. 2 weasands 

No. 1 bungs 

No. 2 bungs 

Middles, regular 

Middles, select, wide, 2@2% in... 

Middles, select, extra wide, 2% in. 


Dried bladders: 
. wide, 
. wide, 
. wide, 
. wide, 

Hog casings: 

Narrow, per 100 yds 

pone a per 100 yds 


Extra wide, per 100 yde 
Export bungs 

Large prime bungs.. 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole. Ground. 
Per lb. Per Ib. 
18 
19% 
Oni _ 19 
Chili Powder 
31 


Ginger, Jamaica 
rican 


Paprika, Extra Fancy, Spanish 
Paprika, Fancy, Hungarian 
Paprika, Spanish Type 
Pepina Sweet a BA, eed 
Pimiexo (220-Ib. 
poaper. iam 
Bae No. 1 

wh, lack awe 

Black La 


White Singapore 
White Packers 


SEEDS AND HERBS 


Ground. 


for 
Whole. Sausage. 
12% 
20 
14 
Coriander Morocco Natural No. 1.... 8 
Mustard Seed, Dutch Yellow 12 
American % 10 
Marjoram, 
Oregano 


Sage. Dalmatian, oe: 
Dalmatian No. 
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LIVE CATTLE 


Steers, good and choice, 1183-1232-lb..$ 
Steers, medium 

Steers, common and medium 

Cows, medium 

Cows, common 

Bulls, medium 


LIVE CALVES 


Vealers, good and choice 
Vealers, medium .... 
Vealers, cull and common. 


LIVE HOGS 


Hogs, good to choice, 175-191-Ib 
Packing sows, 350-Ib 


LIVE LAMBS 


Lambs, spring, good and choice 
Lambs, common 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, 
Native, common to fair 


Native steers, 600@800 

Native choice yearlings, i0@ 606 | 
Good to choice heif 

Good to choice pana 4 

Common to fair cows. 

Fresh bologna bulls. . . 


BEEF CUTS 


Western. 


\ i 
. 1 hinds and 
. 2 hinds and 


Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 21 22 
Genuine spring lambs, good to medium.20 21 
Genuine spring lambs, medium 19 @ 
Spring lambs, good 

Spring lambs, beet to medium 

Spring lambs, medium 

Sheep, good 

Sheep, 


DRESSED HOGS 


Hogs, good and hates (90-140 Ibs., 
head on: leaf f t in ) 


FRESH PORK CUTS 


Pork loins, fresh, ety Ray 4 Ibs. . 
Shoulders, Western, 10@12 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. 
Picnics. West., fresh, 6@8 Ibs. av 
Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 


Spareribs 
COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av. 
Regular hams, 10@12 Ibs. a 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 
Skinned hams, 
Skinned hams, b 
Skinned hams, 18@20 Ibs. 
4@6 2 


Rollettes. 8@10 Ibs. av. 
Beef tongue, light 
Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed.... 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton ere 


Beef hanging tenders..... 
Lamb fries 


Breast Fat .. 
Edible Suet . 
Inedible Suet 


GREEN CALFSKINS 


5-9 9%4-124% 1244-14 14-18 18 up 
Prime No. 1 veals... ; 2.40 
Prime No, 2 veals... 2.20 
Buttermilk No. 1... 2.10 
Buttermilk No. 2... 1.95 
Branded 1.15 
Num 1.15 


nS 
ACN 


rr noob 
SRR 
ao 


ie 
oo 


Round shins, heavy 
light 
Flat shins, heavy 
light 


Hoofs, white 
black and white striped 





PRODUCE MARKETS 


BUTTER. 
New York, 
meen 


21 ay 


Creamery (92 score) @23% 
Creamery (90-91 score) ...22%@22% 
Creamery firsts (88-89)...21 @21% 


EGGS. 


eS: eee 15% @16 
Firsts, fresh 154% @15% 
Standards 


LIVE Se 


Fowls @15% 
Springs . ‘ @22 
Fryers .. . . @19 
Broilers p 

Old Roosters 

Ducks 

Geese 

Turkeys 


DRESSED POULTRY. 


Chickens, 25-47, frozen. @22 
Chickens, 48/up, frozen. 22 @22% 
Fowls, 31-47, fresh @17 

48-59, fresh it 

60 and up, fresh. 18% 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score June 24 to June 30: 





24. 26. 


Chicago ..23% 
NewYork. 2344 
Boston ..24 

Phila. .. 7 


334%@ 
mit 
San. Fran.25 26 26 ones 


Wholesale prices carlote—fresh centralized—# 
score at Chicago 


Hi ies to 22% 2% 22 
Se .-F 2% 4% 


Receipts of butter by cities (Ib. po Wt): 
This Last - Jan 
week. week. “it 
Chgo. 751,494 5,808,692 149, a nell 140. 
N York 4,665,878 4,652,955 140,166,634 142,446,899 


Boston 1,194.682 1497. 734 40,870,199 44, 
Phila. 649,021 1,072,198 38,842,922 39,240,408 
—— 


Total 12,261,075 13,031,579 369,377,512 366,107,600" 


Cold storage movement (lbs.—net wt.): 

In Out On hand Sameday 
June 29. June 29. — 30. Last year. 
984,787 338.871 39,464,156 34 % 
385,828 482,100 32. pie "475 (14; 

51,244 18,934 3,339,039 3, 
14,820 10,290 2,939,045 


—— 
1,436,629 850,195 78,381,715 56,857,201 





Chicago 
N. York 
Boston 
Phila. 


Total 
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HONEY BRAND 
i {e)>4 Vim Hams - Bacon 
(olele) om mele). Dried Beef 


Main Office and Packing Plant HYGRADE’S 
Austin, Minnesota Original West 


| QUALITY ? 
DOMINATES 
Virginia Cured Ham 
Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
Natural Casings 


a 8&6 


aa8 









































MEAT FOOD Domestic and Foreign 
PRODUCTS 
We > Carload 


Solicit Shipments HY G r A p f ' S Connections 


Genuine Tenderized Ham Beef - Veal Invited! 
Gem Hams + Nuggets ~- Rollettes Lamb - Pork 
Tenderized Canned Ham 
De Luxe Bacon Sausage Products 


THE Whin PACKING Co., Inc. ||| MAMUUUSRTUU TR UE SU ae 


FORT DODGE. IOWA 


30 Church Street, New York, N. Y. 





























Wilmington Provision Company || | || Superior Packing Co. 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, Price Service 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
ih WILMINGTON DELAWARE 





Chicago St. Paul 


Liberty | ee 
AD Bell Brand |||. DRESSED BEEF 
Hams—Bacon—Sausages—Lard—Scrapple BONELESS BEEF and VEAL 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Carlots Barrel Lots 









































HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
oy * oS William G. Joyce 


, Mass. 
410 W. 14th Street 





a 
F. C, Rogers, Inc. 
Philadelphia, Pa. od 
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Minimum Space 1 inch, not over 48 words, i. 
No display. Remittance must be sent with order. 


insertion. 


number. 


Sock 


ial rate, $2.00 an inch for each 





Ini 


ture or box 











Position Wanted 


Men Wanted 


Business Opportunities 








Salesman Wants Packer’s Acct. 


Packer’s account wanted. Experienced sales- 
man beef, pork, lamb, provisions, dried sau- 
sage, casings, butter, eggs, cheese, margarine, 
shortening, ete. Eastern Ohio, western Penn- 
sylvania, West Virginia. Commission basis. 
Has large acquaintance with the trade. Mem- 
ber of United Commercial Travelers. Can give 
reference and bond. Box 323, New Castle, Pa. 


Salesman 


Wanted, salesman for New England 
states to sell our specialties to butchers 
making their own sausage. Give refer- 
ences and territory covered. Address 
Casings Limited, 820 Notre Dame St., 
W., Montreal, Canada. 


Building for Rent 


North 6th Street Meat Market. R.R. 
siding 25x100 with cellar, 4,000 sq. ft., 
brick, two-car siding. B.B.B. Operating 
Corporation, 69 North 6th St., Brooklyn, 
N. Y. Telephone—-Evergreen 4-6353. 





Sausagemaker 


Position wanted by all-around sausagemaker 
with 20 years’ experience on all grades of sau- 
sage, loaves and franks. Can also cure hams, 
bacon, ete., and is fully experienced to act as 
plant foreman. W-625, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





Packers’ Representative 


wants to make connection with western or 
mid-western packer, for Chicago distribution 
of full line of meats. Wide acquaintance among 
trade. Best of references. W-627, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Sales and Credit Manager 


with 10 years’ packinghouse experience, pro- 
moting sales and establishing credit system, 
desires connection with packer needing sales 
improvement. Now employed in aforementioned 
eapacity. Excellent educational background 
and thorough knowledge of packinghouse op- 
erations. W-628, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Sausagemaker 


Position wanted by first-class bologna 
and sausagemaker. Can produce full 
line and handle help. Excellent refer- 
ence. Prefer East or South. W-630, 
THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Executive Salesman 


Familiar with consumer problems and mer- 
chandising methods necessary to market 
canned meats efficiently. Aggressive, A-1 per- 
sonality and sales ability. Age 32, college edu- 
eation. W-632, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 








Sausage Specialist 

Wanted, active sausage specialist, with full 
knowledge of manufacturing fancy meat 7 
cialties, high ie sausage products, boiled 
and baked hams. position for right man. 
State experience, nationality, age, salary ex- 
pected, references. W-617, E NATIONAL 
ee 300 Madison Ave., New York 

ty. 





Chopper Man 


Wanted, chopper man to act in capacity of 
foreman. Age 30-38. Must have _ thorough 
knowledge of sausage curing and whole proc- 
essing, and know how to make quality ——- 
In replying, state salary expected. Unless fully 
qualified, do not rep Me W-614, THE NA- 

IONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 








Equipment Wanted 








Ham Boilers 


Wanted, 50 used Adelmann ham boil- 
ers. Size 1 B, length 10% in., width 
7% in., depth 4% in. W-626, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, IIl. 





Melter, Hangers, Trolleys, Etc. 


Wanted: one 4 ft. by 7 ft., 8 ft., 9 ft. or 10 
ft. long melter; 8 in.. 10 in. and 12 in. rail 
hangers; trolleys; and % in. by 3 in. track; 
friction hoist; electric hoist; 10, 12, or 15-ton 
ice machine; 10 or 20 HP steam boiler. W-631, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


a 


Equipment for Sale 














Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 














one with increased profit in mind. 
CUTTING PORK CUTTING LAMB 
STANDARD AND FANCY CUTS 
BONELESS CUTS 


407 S. DEARBORN ST. 





The Authors of “Profitable Meat Cutting’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


SMOKED MEATS 
Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today— $7.50 postpaid. 


THE NATIONAL PROVISIONER 


CUTTING VEAL CUTTING BEEF 
HOTEL AND RESTAURANT CUTS 
READY-TO-SERVE-MEATS 


CHICAGO, ILLINOIS 











The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co,, 
7609 Vincennes Ave., Chicago, IIl. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; 
Scrapple Kettles; 2—4’x9’ Mechanical M 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No, — 
2, No. 3 for Cracklings; 1—No. 1 CV M.&M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render. 
ing Tanks; Kettles; Grinders; Cookers; a 
draulic Presses; Pumps; ete. We buy and 4 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. — 
14-19 Park Row, New York City 





— 


Sausage & Rendering Equipment 


One 16’ Boss Hog Hoist with motor....$ 475 
One No. 49 Boss Grate Dehairer with 

- 1,100 
Universal Tripe Washer with tight 
ee re: 


One No. 166 Boss Grinder 


One 43” Buffalo Cutter with 
motor 


1500-lb. capacity Boss Mixer with 
motor 


One 500-lb. capacity Boss Air Stuffer.. 

One 4 x 7 Cooker with 15-HP motor... 

One 4 x 7 Cooker with 10-HP motor... 

One 30-HP HRT Boiler 

One 300-ton hydraulic Press with pump 
and fittings he) 

One 24” x 24” 15-plate Filter Press... 

One 24” x 60” Lard Roll with motor... 

The items above are in strictly first-class 

dition and will be sold at these prices for 

or terms of one-third cash and the balance 

twelve (12) equal monthly payments with 

interest on deferred payments. is 

FS-624, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Il. ; 


One 


25-HP 
One 
1,450 


1,000. 
350 








WATCH THIS PAGE FOR | 
OPPORTUNITIES | 
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caLt US IN AS “SEASONING SPECIALISTS 
to THE PACKING TRADE” 


A “specialist” should have certain exceptional 
qualifications. We know and believe we have a 
right to this title on the basis of: 1. Many years 
of experience. 2. Unsurpassed laboratory and ex- 
perimental facilities. 3. A policy of using only 
the choicest natural spices. 4. A reputation for 
absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of a/J your meat specialties. 
Consultation free. No obligation. Write or wire 


H. J. MAYee & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ILLINOIS 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 
617-23 West 24th Place 











Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








GEO. H. JACKELE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 




















- CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts, Labor 
and Cost Distribution, 
and Merchandising. 


Let this 
Operating Manual 
Help you Learn more, EARN more! 


en es pails os hes e 

answer to every question on packing. Get it 

Read its 360 pages crammed full of valuable, 

essential information, and increase the efficiency 

S — and your company. Order your copy 
y 


PRICE 
POSTPAID 
Foreign: 
U. S. Funds 


THE NATIONAL PROVISIONER 


407 South Dearborn Street - - - - Chicago, Illinois 


S C-D GRINDER PLATES 


<n AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 














THE 
CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 
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The companies listed here that make equipment im-: 
prove its efficiency at least 5% a year. The net 
gain offered you is 50%, in five years because even 
with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
are constantly improving them and devising new 


Air Induction Ice Bunker Corp 
Allbright-Nell Co Third Cover 
Aluminum Cooking Utensil Co 
US kak kadeesest¥aee eeSiea 53 
Armour and Company 

Armstrong Cork Co 


Bemis Bro. Bag Co 


Callahan, A. P. & Co 

Cincinnati Butchers’ Supply Corp... 
Cleveland Cotton Products Corp 
Continental Can Co 

Corn Products Sales Co 

IN ilk oe kare ave nace oh neh 60-84 40 
Cudahy Packing Co 


Dairymen’s League Coop. Assoc..... 57 


Fearn Laboratories, Inc 
Felin, John J. & Co., Inc 


Griffith Laboratories, The 


Ham Boiler Corp 

Heekin Can Co 

Hinde & Dauch Paper Co 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. 55 


Iron Fireman Mfg. Co 


Jackle, Geo. H 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co 

Kalamazoo Vegetable Parchment Co. 16 
Kennett-Murray & Co 

Kingan & Co 


applications which make for an equal operating 
and sales improvement. Those that furnish services 
employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 
advantages. You will find it well worth while to 
watch these firms’ advertising. 


Layne & Bowler, Inc 
Legg, A. C., Packing Co., Inc 
Levi, Berth, & Co., Inc 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meat Packers Union of Poland 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 


Patent Casing Company 
Powers Regulator Co 
Preservaline Mfg. Co 


Rath Packing Company 
Rogers, F. C., Inc 


Smith’s Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co 

Stange, Wm. J., Co 

Stedman’s Foundry & Machine Wks.. 42 
Stevenson Cold Storage Door Co 

Stokes & Dalton, Ltd 

Superior Packing Co 

Swift & Company 


Tobin Packing Co 
U.S. Slicing Machine Co 


Vegetable Juices, Inc 
Visking Corperation 
Vogt, F. G., & Sons, Inc 


Wilmington Provision Co 
Worcester Salt Co. ...............; 36 


Yale & Towne Mfg. Co 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 
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AW CO 


Bacon Presses 
22 


Already in 
daily operation 


The ANCO Bacon Forming Press has been on the market for only 
a comparatively few weeks. Its phenomenal success in this short 
time is proven by the large number of these machines already sold. 


Perfectly squared and sized slabs of either skinned or unskinned 
bacon are turned out faster with it than with any other Press on Write for further details of perfect 
the market today. bacon forming. 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL GANK BLOG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 












“S SWiETS SUPERCLEAR GELATIN & 


A SUPERIOR JELLIED MEAT GELATIN 


H 





Crystal Clear Extreme Strength 
Makes a sparkling, crystal- A gelatin of the highest test. 
clear jelly. This transparent SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
vests freshness and purity... est jelly costs (average 3.6c 
shows off the meats. per lb. for jellied tongues). 





Formulae for any jellied meat products 
sent with trial shipment —on request. 


wih: Sepenahet oe 


A SUPERIOR JELLIED MEAT GELATIN 





SWIFT & COMPANY GELATIN DIVISION CHICAGO, tL 





